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\WHEN GRIFFITH MAKES IT! 


Birthplace of Many Famous Formulae 


, 
Your Seasoning Formula ‘< e a Secret... STACK , 








Sausage 
Success 
Can’t Be Kept Secret! 


One secret in successful sausage-making is the dis- 
tinctive, flavor-goodness of your Griffith seasoning 
formula... and true “flavor control” is its secret... 


The other big secret is the use of PRAGUE POW- 
DER as your chopper cure. It’s the only cure made 
by Griffith’s “flash-fusing’’ process to fix color 


Griffith spices are purified*—to safeguard your 
product against flavor-taint and inside spoilage. 
Grinding and blending are performed by special- 
ists who have devised many famous formulae. And 
your special blend is laboratory tested for flavor- 
potency, and certified for uniformity—year after year! 


Prague Powder 
( Reg. U. S. Pat. Off.) 
Made or for use 
under U. S. Patents 
2054623, 2054624, 
2054625, 2054626 
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quickly, develop the flavor-aminos, and preserve 
the meat! 

Why not change to PRAGUE POWDER and a 
successful seasoning formula—one that’s strictly a 
secret between you and Griffith! Write for details 
today. 
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She Gaijffih Laboratories, Iuc. 


¢ 30 YEARS + 


In Canada—The Griffith Laboratories, Ltd. 


— : 
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%* Griffith's exclusive Sterilization Process 
U. S. Patents 2107697, 2189947 and 


2189949 











Greater production, longer service, 
aetn© high quality and larger profits can 


Fido oe begin on your desk! 


Every sausage moker knows that high-quality finished 
product, speed of production and continuous trouble-free 
operation adds up to good business. 


Lune Buffalo Self-Emptying Silent Cutters provide every one of 
e these factors of success. Engineered and developed from 
experience and “know-how” of 80 years, Buffalo Cutters 
are built of quality materials for quality production. 
,, Let us tell you why—show you the details, construction and 
operation. A Buffalo representative will gladly call—or a 

complete catalog is yours for the asking. Write today. 
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No strings! Twists 104 uniform 
No Knives! : links per minute! 


i e) Uses any size casing. 
No oiling! 
a Length adjustable 


No greasing! in 30 seconds! 


Weighs only 38 Completely cleaned 
pounds! in about 3 minutes! 


For further information or demonstration write or wire 


BURKE PRODUCTS, Incorporated 


f World Wide Sales Agents 3049 E. GRAND BLVD. 
OPPENHEIMER CASING CO. 


1020 W. 36th ST. CHICAGO 9, ILL. - DETROIT 2, MICHIGAN 
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Tee-Pak's ‘'P-S"' (Pre-Stretched) casings are 
the result of months of laboratory research, de- 
velopment and tests—and they are NOW ap- 
proved by leading packers all over the land. 

Available in all popular bologna and 
cooked salami sizes, they are a boon to packers 
who use good stuffing techniques, who have a 
desire for a better appearing product and who 
have no tendency for ‘‘over-stuffing.”’ 

Tee-Pak ‘'P-S"’ casings stuff-out with a high 
degree of uniformity —they produce the smooth, 
cylindrical shape with stubby, blunt ends so much 
desired by packers and consumers alike — there 
is virtually no distortion of printing — and the 
final product has a higher gloss. Add to this 

UNRETOUCHED Tee-Pak's low-breakage qualities and you have 

PHOTO the ultimate in bologna and cooked salami cas- 
ings. Weigh these advantages carefully — you 
can get them all with Tee-Pak ‘'P-S."’ 


TRANSPARENT PACKAGE CO. 
‘3520 South pth ep Street + Chicago 9, Illinois met 
Bid leeiast Be, lovers, Comsto | oe 
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BOSS Hoists are made in sizes 
and styles to fit perfectly the 
work assigned. 





“BUTCHERS SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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The well known ANCO Saw Tooth Type Peck and 
Entrail Cutters, made in three sizes, ingeniously 
shred the offal sufficiently without hashing the 
detrimental foreign substances into the fat. 


WITH LOWER PRICES FOR GREASE PREVAILING, 
IT 1S IMPERATIVE THAT GREASE OF THE BEST 


COLOR BE PRODUCED TO OBTAIN TOP PRICES 


it is a well known fact that quality grease cannot 
be made from dirty fats; also that grease which 
is produced from improperly hashed and washed 
inedible offal is invariably green and off-color 
and will not bring top market prices. It is the 
green chlorophyll in the contents of the entrails 
that is certain to discolor grease if it is not 
properly removed. 

By using the ANCO Cutter and Washer Unit, 
Pecks and Entrails will be properly hashed and 
washed so that the chlorophyll and dirt are 


completely removed. 


Write for new ANCO Rendering Equipment Catalog No. 66A, in which this equipment is fully described. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO &, ILLINOIS 
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LINK-BELT moving table 


speeds skinning 
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A Link-Belt moving table contributes greater efficiency, with less 
manual effort, to the beef skinning and dressing department of a 
model, highly mechanized midwestern packing plant. Safety is 
increased because footing is free from blood, grease and water. 
Sanitation is better, since the table is thoroughly cleaned on the 
return cycle. 
Afte? deheading, a Link-Belt trolley conveyor brings carcasses 
to the moving skinning table and lands them crosswise (above). 
They're unshackled and pritched up. Following partial skinning 
and dressing, another Link-Belt conveyor, at the other end, lifts 
and moves carcasses to next operation (left). Conveyors and table 
travel at the same speed, variable from 6 to 16 feet per minute. 
Throughout this plant, Link-Belt conveyors are handling many 

kinds of materials at a great saving in time and cost. We suggest 
you investigate how Link-Belt conveyors, screens and power trans- 
mission machinery can provide better production at lower operat- 

The 156 foot long Link-Belt skinning table moves at a pre- iMg cost in your operation. Get in touch with the nearest Link-Belt 

determined speed while work is in progress. Table is driven Office. 

by a Link-Belt P.1.V. variable speed drive, at the same speed 

as the Link-Belt trolley conveyors, which deliver and move LINK-BELT COMPANY 

carcasses. Trolleys are powered through Link-Belt herringbone Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Dallas 1, Houston 3, Minneapolis 5, 

and worm gear speed reducers. San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8. Offices in Principal Cities. 


Link-Belt products include Overhead Pusher Conveyors . . . 
Chains & Sprockets of all types . . . Boning and Hog Cut- 
ting Conveyors, as well as Conveyors and Elevators of the 
Apron, Belt, Bucket, Chain, Flight, Bulk-Fio, interno, Oscil- 
lating, Trolley and Screw types for handling edible and 
inedible products . . . Coal and Ashes Handling Equ'pment 
. . » Vibrating, Liquid, Revolving, Sewage and Water-Intake 
Screens . . . Car Spotters—Portable and Stationary types 
. . » Portable Cor Icers . . . Ice Crushers and Slingers . . . 


Spray Nozzles . . . Babbitted, Ball and Roller Bearings . . . 
Speed Reducers and Increasers . . . Gearmotors . . . Fluid @) N V F Y @) Ke S 
Drives . . . Variable Drives . . . Silent Chain Drives . . . 
Roller Chain Drives . . . Hangers . . . Collars . . . Clutches 
ewe ee HANDLING EQUIPMENT . . . POWER TRANSMISSION MACHINERY 
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California Redwood Grove—Thrilling GREAT WORK OF NATURE Natwral Products are Better 


Fine Sausages Deserve Wilson’s 


‘Ws oe Casings 


Wilson’s Natural Casings are carefully selected . . . thoroughly 
cleaned and tested to give your sausages better protection. 


Order your casing needs from your Wilson salesman today! 


\\ [a\ {] 
GENERAL OFFICES WILSON & CO CHICAGO 9, ILL. 


VineX/ 






\ 
In evety way sausage is Gest in 


WILSON’S NATURAL CASINGS 
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a new type 
AUTOMATIC WASHER... 
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for the first time a b j teibo, took this Con- 
vention by storm. heiaha 7 OF Globe's “Famous Firsts.“ 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


She SL OBE “. miprans cnicdeottilie 





Page 10 


The National Provisioner—June 25, 1949 








aon ot ee rr we et OU lk 











Sie National Peantabinies . Vola 120, Fiihes 26 ° June 25, 1949 





Army Plans 3-Month Test 
on Boneless Beef to Study 
Point-of-Origin Weighing 


A three-month test on Army-style 
frozen boneless beef will decide whether 
or not the weight of meat sold by pack- 
ers to the Army is to be determined at 
the point of origin or at the point of 
destination as is now the case. 

The Army plan to try point-of-origin 
weighing is as follows: The Army vet- 

‘erinary inspector and a packer repre- 
sentative will make a semi-final joint 
vendor-inspector weight determination 
just prior to shipment. Not less than 2 
per cent or more than 5 per cent of the 
shipment will be sampled. All tare will 
be deducted at the time of weighing. 
The actual net weight of the load or lot 
determined, or the total marked net 
weight, whichever is the least, will be 
used by the vendor in invoicing. 


The shipment will also be weighed at 
destination but the origin weight will be 
considered final unless the check shows 
a gross deficiency in quantity. The 
Army defines gross deficiency in a three 
point breakdown: (1) A shortage found 
on check-weighing at destination 
amounting to more than 1 per cent of 
the actual net weight determined at 
origin, or the total marked net weight 
determined at origin, whichever is the 
least. (2) A difference in the marked 
net weight and actual net weight of any 
individual package or piece amounting 
to more than 5 per cent of that package 
or piece. (3) A difference in total marked 
net weight at origin and at destination 
amounting to more than 0.2 per cent of 
the total marked net weight at origin. 


If a gross weight difference is found, 
the origin weight will be disallowed and 
the destination weight taken as final. 
Success of this test on frozen boneless 
beef may result in the Army buying all 
meat, meat products and poultry on a 
point of origin weight basis. 


1949-50 Hog Slaughter and Pork Output 
to Rise With Big Gain in 1949 Pig Crop 


ROBABILITY that the 1949 total 
pig crop will reach 96,000,000 head, 
the third largest on record, and that the 
resulting hog slaughter and pork pro- 
duction in 1949-50 will be the greatest 
in recent years, was seen in the report 
by the Bureau of Agricultural Eco- 
nomics this week that the 1949 spring 
pig crop totaled 59,040,000 head, an in- 
crease of 15 per cent over 1948, and 
that the fall crop may run around 
37,000,000 head, or 9 per cent above 
last year. 
The number of sows farrowing this 
spring was 15 per cent above 1948. The 
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1949 Pig Crop Compared With 
1948 and Record War Years 


number of pigs saved per litter was 
slightly higher than last year, and the 
second highest on record. Reports on 





“Trial Run” on Hogs for Brannan Subsidy — 
Plan Seen as Possible Despite Opposition 


LTHOUGH members of the Senate 
committee on agriculture were 
sharply critical of the proposed direct 
price support plan for hogs, and uneasy 
about its effect on beef prices when the 
program was discussed with them by 
Secretary of Agriculture Brannan at 
hearings last weekend, there is believed 
to be a strong possibility that the Secre- 
tary will get an opportunity to make a 
“trial run” with hogs. 
Various livestock and feeder associa- 
tions through their spokesmen opposed 
the plan at the Senate hearings and 


statements in opposition have been filed 
by the National Independent Meat Pack- 
ers Association and other groups 
in the meat industry and the U. S. 
Chamber of Commerce. Spokesmen for 
livestock interests described the pro- 
gram as impracticable, as disastrous 
when placed in operation on one kind of 
livestock without being applied to oth- 
ers, and pointed out that it would in- 
volve the task of checking and verifying 
millions of sales of hogs by farmers and 
would cost taxpayers between $750,000,- 


(Continued on page 43.) 


breeding intentions for the coming fall 
crop indicate a total of 5,832,000 sows 
to farrow, 13 per cent above the number 
farrowed last fall. 

A combined 1949 spring and fall pig 
crop of 96,000,000 head would be 13 per 
cent above 1948 and 8 per cent above 
the 1938-47 average. The number of 
hogs six months old and over on farms 
and ranches June 1 was 8 per cent less 
than last year and 15 per cent below the 
10-year average. The June 1 number is 
the smallest since 1938. 

The number of pigs saved in the 
spring season of 1949 (December 1, 
1948 to June 1, 1949) is estimated to be 
59,040,000 head. This is 7,774,000 head 
or about 15 per cent larger than the 
spring crop last year. It is also 9 per 
cent larger than the 10-year average. 
The 1949 spring crop is the third larg- 
est on record, being exceeded only by 
the crops in the war years of 1942 and 
1943. Compared with 1948 the spring 
crop is up in all regions by the follow- 
ing percentages: North Atlantic 11 per 
cent, East North Central 18 per cent, 
West North Central 17 per cent, South 
Atlantic 6 per cent, South Central 13 
per cent and Western 5 per cent. 

The number of sows farrowing in 
1949 is estimated to be 9,148,000 head. 
This is 1,184,000 head, or 15 per cent 
larger than last year, and 4 per cent 
larger than the 10-year average. The 
1949 spring farrowings are about 1 per 
cent, or 62,000 head, greater than farm- 
ers’ reports last December indicated. 

The number of pigs saved per litter 
at 6.45 pigs is slightly higher than last 
year and is the second highest on rec- 
ord. The average litter size last year 
was 6.44 pigs, while the record is 6.46 
pigs per litter in the spring of 1946. 
Weather conditions over the United 
States were generally favorable during 
the peak farrowing months. However, 
the Corn Belt states show a slight re- 
duction in the number of pigs saved per 
litter, while all other regions show sub- 
stantial increases over last year. The 
severe January-February storms in the 
West Plains and Mountain states did 
not greatly affect the spring crop litter 
size, since those are months in which 
comparatively few pigs are born, 

Compared with last year the monthly 
distribution of sows in the spring of 
1949 shows a rather marked shift to 
earlier farrowing. May represented 17.5 
per cent of the total spring farrowing 
compared with 19.4 per cent last year. 

In April 34.1 per cent were farrowed 
—a reduction from 36.1 per cent in 
April a year ago. In March the propor- 

(Continued on page 43.) 














Move to Halt Argentine 





Meat Purchases by Army 








Following announcement by the De- 
partment of the Army that it had 
authorized the purchase of large 
quantities of meat from South America, 
Senator McCarran of Nevada declared 
that he will try to amend the law under 
which such buying is now permitted to 
require the Army to purchase commodi- 
ties in this country, including beef, ex- 
cept where the Secretary of the Army 
determines that the article or com- 
modity cannot be bought in the United 
States in sufficient quantities and at pre- 
vailing domestic prices. 


Senator McCarran hopes to attach 
this requirement as an amendment to 
the Army appropriation bill now before 
the Senate committee on appropriations. 
His move has the support of the West- 
ern States Meat Packers Association 
and of legislators from the far western 
states. 

In its announcement the Department 
of the Army said it had authorized the 
purchase of South American beef and 
other meat products in a contemplated 
total amount of $4,382,000, at an esti- 
mated saving of $3,837,000 over the 
cost of the same amount of meat pur- 
chased in the United States. Beef, liver 
and lamb to be purchased in Argentina 
and other South American countries will 
be used for feeding U. S. troops over- 
seas. 


The Department of State did not ob- 
ject to purchases being made off-shore 
in Argentina and also advised that pur- 
chases of this nature would facilitate 
liquidation of current dollar accounts 
and permit some increase in United 
States exports to Latin America. 


The Army explained that whenever 
the price differential between foreign 
and domestic meat is materially in ex- 
cess of 25 per cent in favor of foreign 
product, its policy provides that the for- 
eign meat may be purchased for over- 
seas consumption, provided that it is of 
satisfactory quality. Army policy is in 
accordance with a long standing policy 
established by the Treasury Department 
which sets approximately 25 per cent 
as the price differential which should be 
afforded to domestic producers under 
terms of the Buy American Act. 


The overall differential in favor of 
the foreign meat which the Army con- 
templates purchasing is in excess of 
46% per cent. 

The purchases were planned after full 
consideration of the large domestic pro- 
duction of pork and after the Army had 
increased its consumption of pork. Any 
further increase, according to dietitians, 
would result in an unbalanced diet. The 
Army “entree” diet at present consists 
of 42 per cent beef, 40 per cent pork, 
ant 18 per cent poultry, veal, lamb and 

sh. 


During the past year, purchases of 
foreign meats by the Army came to less 
than 7 per cent of the total Army meat 
purchases. Foreign beef purchases dur- 
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ing the same period were 8% per cent 
of total Army beef purchased. This rep- 
resented less than 2/10 of 1 per cent of 
the total United States beef slaughtered 
in that time. During this period Argen- 
tine beef costs ranged from 40 to 50 
per cent less than costs of domestic beef 
of the same quality. 


HOUSE BANKING COMMITTEE 
APPROVES CONTINUATION OF 
FATS-OILS IMPORT CONTROL 


The House banking committee has ap- 
proved legislation (HR 5156) extending 
import contro] authority over fats and 
oils and rice through January 1, 1951. 
The present authority expires June 30. 
The controls would not be used except 
where essential to acquisition or distri- 
bution of products in world short supply 
or unless essential to orderly liquida- 
tion of temporary surpluses of stocks 
owned by the government. 

The bill was introduced into the House 
on June 15 by Representative Cooley, 
chairman of the House agriculture com- 
mittee. Following the committee’s ap- 
proval, it was expected to be brought to 
the House floor by the end of the week. 


Ralph Trigg, production and market- 
ing administrator, told the House com- 
mittee that without the fats and oils 
import control power this country stood 
to lose heavily on its price-support 
stocks of flaxseed and linseed oil be- 
cause “we would be extending our price- 
support program in these commodities 
to take in the whole world.” He prom- 
ised that controls would be removed at 
the earliest possible time. 


TAFT-HARTLEY LEGISLATION 


Late this week the Senate rejected a 
proposal to let the government seize 
struck plants in national emergency la- 
bor disputes. This was the first test in 
the Senate’s battle over a new labor 
law to replace the Taft-Hartley act, and 
resulted in a victory for those who want 
to keep the authority for court orders 
against critical strikes. 

The Senate had previously adopted 
amendments which make it illegal for 
unions to refuse to bargain “in good 
faith”; guarantee “free speech” to em- 
ployers; require both management and 
labor to file financial reports, and re- 
quire both labor and management offi- 
cials to file non-Communist oaths in 
order to be eligible to use the services 
of the National Labor Relations Board. 


75¢ MINIMUM WAGE UNLIKELY 


Administration-sponsored legislation 
to raise the minimum wage under the 
Fair Labor Standards Act from 40c to 
75¢ an hour has met with opposition in 
the House labor committee and present 
indications are that nothing more than 
a minimum 65c an hour wage will clear 
the committee. 





Bread Standards Hearings 
Recessed Till July 11; No 
Conclusion Is Indicated 


The Food and Drug Administration 
has recessed the bread standards hear- 
ings in Washington until July 11° and 
has set up a tentative schedule that will 
end the hearings by mid-August. 

Most of the testimony has been on 
the inclusion of emulsifying agents in 
bread and bakery products. Manufac- 
turers of the tri-glyceride type or so- 
called chemical emulsifiers, in seeking 
to have their products approved, have 
attempted to show that they are not 
toxic and that they are not substituted 
for shortening in bread and other bak- 
ery products. Producers of animal and 


vegetable shortening have contended, on . 


the other hand, that chemical emulsi- 
fiers are being used to replace shorten- 
ing and that their lack of toxicity has 
not been proved. 

Isaac Fogg, president of Atlas Pow- 
der Co., which manufactures Myrj-45 
and other chemical emulsifiers for 
bread, stated recently that his company 
is fully confident that any objective, im- 
partial studies made of their emulsifiers 
will confirm the findings of harmless- 
ness and safety established by their 
researchers in a number of hospitals and 
medical colleges. The statement was is- 
sued after testimony by Dr. William J. 
Darby, representing the American Medi- 
cal Association’s food and nutrition 
council. 

“Dr. Darby made it plain that the 
resolution on the subject previously 
adopted by the Council applied to the 
field of surface-active agents as a whole 
and not to specific products,” Fogg said. 
“Apparently the AMA group’s interest 
is in insuring thorough testing of all 
these materials, including the so-called 
‘mono-’ and ‘di-glycerides.’’’ Fogg also 
cited the testimony of Gerard Williams 
of the American Bakers Association, 
who urged that chemical emulsifiers, 
though they have a ‘useful’ function, be 
left out of the proposed standards until 
additional toxicological data is available. 


FINANCIAL NOTES 


Directors of Cudahy Packing Co. 
voted this week to withhold dividend 
payment on the common stock. Two 
quarterly payments-of 15c have been 
made this year, and 60c was paid in 
1948. E. A. Cudahy, board chairman, 
explained that although dollar sales for 
the first six months of the fiscal year 
are slightly above a year earlier, re- 
sults in the meat divisions have not 
been satisfactory, due to the continu- 
ously declining market since last Sep- 
tember. The regular quarterly dividend 
of $1.12% was voted on the 4% per cent 
cumulative preferred stock. 

E. Kahn’s Sons Co. has declared a 
regular quarterly dividend of 25c per 
share on its common stock and 62c¢ a 
share on its preferred, both payable 
July 1. 
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Commercial grade and make it more 
practical. It was pointed out that such 
a development would not involve a 
change in specifications, but would indi- 
cate a change in interpretation. This is 
similar to other recommendations sub- 
mitted to the government in recent 
years in the interest of expanding the 
service throughout the industry. 


USDA officials have been somewhat 
reticent and cool with respect to the 
one-third grade lifting proposal. 


Industry representatives have also 
urged the USDA to hasten publication 
and release of its book with colored 
photographs for its aid in defining and 
clarifying grading standards. 

The grading of railstock is an impor- 
tant phase in merchandising beef. The 
meat industry has contributed much in 
establishing the present standards now 
recognized in beef grading. 


Grading Changes Suggested 


EETINGS have been held re- 
M cently by the beef committees 

from the American Meat Insti- 
tute, National Independent Meat Pack- 
ers Association and Western States 
Meat Packers Association in Chicago 
and Washington with representatives of 
the grading and standardization divi- 
sion, U. S. Department of Agriculture, 
to discuss a proposed revision in fed- 
eral grading standards for commercial 
cattle. 

The concensus of opinion for some 
time has been that the Commercial 
grade is a “catch-all” classification, in- 
cluding in it a sizable percentage of 
rejects from the Good grade, which dis- 
play slight deficiencies in conformation, 
finish and/or quality. 

The government and meat packing in- 
dustry have recognized this situation 
for some time and also the fact that 
many good quality youthful cattle have 
been falling into this grade. Packers 
have expressed their views, pointing out 
they were being subjected to penalties 
in merchandising because of this situa- 
tion. Wholesalers and retailers have in- 
dicated that the consuming public has 
not responded to the term “Commer- 
cial,” and suggested that grading speci- 
fications be revised to include a new 
grade name more practical and accept- 
able, such as Medium, Economy or 
Standard. 

To alleviate this situation, proposals 
have been-submitted by representatives 
of the USDA and the industry beef com- 
mittees, recommending that Commercial 
be separated into two distinct grades. 
The top grade of selected cattle would 
be designated by a new grade name, 
while the lower quality animals would 
retain the present Commercial. 
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In the proposed new grade would go 
those carcasses of low Good and high 
Commercial quality not over approxi- 
mately three years old. Those beyond 
this age would be classified in the 
present grade. The determining factors 
for the proposed grade would require 
the carcasses to be young cattle, of rela- 
tively good conformation, finish and 
quality and moderately soft boned. The 
chine bone should retain some of its red 
composition, about comparable with 
Good cattle of the same age. 

USDA officials heve indicated that 
they would welcome suggestions for a 
name for the proposed new grade. 

The foregoing recommendations have 
been reviewed by the various commit- 
tees with some favor. The proposed 
specifications, if approved, would no 
doubt assist the industry in merchan- 
dising this type of cattle in a more 
profitable manner. In addition, there is 
a possibility if an attractive new grade 
name should be applied that sales might 
be stimulated through progressive ad- 
vertising. 

Industry representatives are inclined 
to believe the proposed changes would 
be a step in the right direction. How- 
ever, it is also felt this step is not suffi- 
cient to stimulate more general use of 
government grading. Further opinions 
and recommendations have been sub- 
mitted to the government by packer 
representatives which would improve 
the correlation between packer and gov- 
ernment grading. 

It was recommended that Prime be 
made a working grade. This would 
necessitate moving up the upper one- 
third each of Choice, Good and Commer- 
cial grades into the next higher grade. 
This procedure would tend to narrow the 


Much of the difference between packer 
and government viewpoints revolves 
around borderline decisions. These have 
been discussed and somewhat criticized 
by the industry in view of the loss in 
values which often results. 

It is a fact that the primal cuts from 
many cattle, which cattle are borderline 
rejects from a higher grade, qualify for 
the higher classification on regrading 
after they have been broken down, 

As an example, one packer recently 
had a load of cattle federally graded 
which he felt sure would fall in the 
Choice classification. However, a sizable 
percentage of these cattle were rejected 
for Choice. These same cattle were later 
regraded when broken into cuts and the 
Choice grade was then found applicable. 
The industry feels that sych borderline 
cases are not consistent” with the pur- 
poses of the system or the welfare of 
producers, packers, retailers and con- 
sumers. 

Consideration must always be given 
to the “human element” involved in the 
process of grading. Personal opinion is 
a strong factor in all grading, but con- 
sideration should be given to hair-line 
decisions which are costly to the 
industry. 

Three factors get primary considera- 
tion in all grading: conformation, which 
involves the general contour of the ani- 
mal; thickness of fat on the exterior, 
quality and distribution of fat, feather- 
ing over the ribs, and marbling through- 
out the carcass, and quality, as deter- 
mined by the overall condition of the 
animal. This latter category in grading 
is the determining factor, taking in the 
conformation, color, distribution and 
type of fat, color and texture of meat, 


(Continued on page 23.) 
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said Dr. H. E. Babcock, prominent 

livestock farmer of Ithaca, N. Y., 
at the twenty-sixth annual meeting of 
the National Live Stock and Meat 
Board, “is that we may let the malad- 
justment between forage and cereal 
production, livestock population and the 
quality of the American diet become so 
acute that we will compromise our prin- 
ciples.” 


Babcock declared that Americans 
should not stand for the production of 
millions more bushels of wheat than 
they can consume, and piling it up with 
millions of bushels of corn and other 
grains in dead storage, while at the 
same time the foods they like best— 
milk, meat andeggs—remain scarce and 
high priced. 

Explaining that for several years he 
had been campaigning for a strong ani- 
mal agriculture, Dr. Babcock—a former 
chairman of the board of trustees of 
Cornell University—said that he wanted 
a symbol for animal agriculture—a sym- 
bol that could represent all the cows, 
beef cattle, hogs, sheep and poultry. 
The “unimal”—an imaginary animal—is 
such a yardstick for measuring our 
livestock, for it represents a standard 
unit of conversion of feed into milk, 
meat, eggs and poultry. The number of 
“animals” in the country at any one 
time measures the overall strength of 
animal agriculture, regardless of wheth- 
er one kind of livestock such as hogs, 
may be increasing, or another kind, such 
as sheep, decreasing. 


‘The relationship, said Babcock, be- 
tween a country’s food producing live- 
stock and its human population is ex- 


"Ts big danger we all face today,” 
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What This Country Needs Is 
MORE UNIMALS 


tremely important to the welfare of that 
nation. The man-“unimal” relation is 
one of the most significant figures in 
the world’s present-day economy. 
Although the ratio between the num- 
bers of meat and dairy animals and 
poultry, and human population, rose to 
a high point of 1.9 during the war, it 
has now slipped back to the low level of 











AGRICULTURALIST 
ADDRESSES NLSMB 


H. E. Babcock stressed the need for a 
strong animal agriculture at the Board’s 
annual dinner in Chicago last week. 





1.4 which prevailed during the 1932-36 
drought and depression period. In othe 
words, our livestock population has not 
kept pace with the advance in human 
population. 

Pointing out that we are now in a 
“hole,” with vast surpluses of grain and 
relatively few livestock to utilize the 
feed, Babcock declared that there is no 
quick and easy way out since expansion 
in livestock numbers will take time. 
However, it is important to everyone— 
farmer and consumer alike—that the 
man-“unimal” ratio be improved. Gov- 
ernment policies affecting long time pro- 
duction of grain and any other feed for 
livestock should be geared to this goal 
and in no case should policies be al- 
lowed to drift toward dead storage for 
grain coupled with subsidized and regi- 
mented agricultural production. 

“Otherwise,” said Babcock, “the na- 
tion is sure to slip in its dietary stand- 
ards and in the health, energy and 
morale of its citizens. 

“If all of the nearly 150,000,000 of us 
were sold on the kind of meals we need, 
and fortunately they are the kind of 
meals we like best, we would find the 
ways and means for buying such meals, 
and would automatically bring our ani- 
mal numbers up to the point where they 
would use up our so-called forage and 
grain and just as automatically become 
a great food reserve. This reserve we 
could then use as we have traditionally 
used it, drawing on it in bad ‘years and 
building it up in good times.” 

The New York man suggested a seven- 
point program as follows: 

1. Teach the youth of America in 
school the importance of nutritious food. 


(Continued on page 23.) 
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| WORKING FOR MEAT 


Livestock growers and feeders....Meat Packers.... 


Livestock marketing agencies.... Retail dealers.... 


through teamwork of all branches 

of the livestock and meat industry 
were demonstrated at the twenty-sixth 
annual meeting of the National Live 
Stock and Meat Board in Chicago last 
week. Perhaps the most important phase 
of the Board’s work, as indicated by re- 
ports at the meeting and by the attitude 
of the directors and other industry rep- 
resentatives attending, is its achieve- 
ment in the field of research. 


sk results which can be achieved 


Today, largely as a result of the dis- 
semination of facts learned in research 
conducted by the Board during the past 
23 years, there is widespread interest 
in meat and knowledge about its impor- 
tance in the diet. At the time the Board 
began its research, almost nothing was 
known about meat and, in fact, there 
was doubt by many in the industry as 
to whether or not the research could be 
expected to yield practical or beneficial 
results. The Board pioneered in discov- 
ering such vital facts as the protein, 
mineral and vitamin content of meat 
and in getting this information to the 
consumer. Since 1924 the Board has sup- 





ported 69 research projects at 24 lead- 
ing schools and hospitals. 

Tremendous progress has been made, 
R. C. Pollock, general manager, told the 
directors, “but we are more than ever 
aware of the opportunities which lie 
ahead in the field of education, research 
and promotion. The possibilities are un- 
limited. It is encouraging that everyone 
who hears of the work of the Board is 
wholeheartedly in favor of it and feels 
that it should be expanded. This was 
the unanimous opinion of industry rep- 
resentatives invited to attend our an- 
nual meeting this year in order to be- 
come more familiar with the Board’s 
work.” 

Approximately 200 representatives of 
the industry from 32 states attended 
the meeting. The 22 directors of the 
board represent livestock growers and 
feeders, livestock marketing agencies, 
meat packers and meat retailers. 

The directors elected F. G. Ketner, 
Columbus, O., chairman of the Board, 
succeeding Will J. Miller, Topeka, Kans. 
Ketner is the representative of the Na- 
tional Swine Growers Association. Jay 


Taylor, Amarillo, Tex., who represents 
the Texas and Southwestern Cattle 
Raisers’ Association, was elected vice 
chairman. Frank Richards, Chicago, 
representative of the National Society 
of Record Associations, was reelected 
treasurer. R. C. Pollock was reelected 
secretary and general manager. 
Pollock revealed that projects which 
have been approved by the Board call 
for setting aside $48,870 to be used for 
research on meat during the next fiscal 
year. As in the past, part of this will be 
fundamental or pure research which 
will yield nutrition facts about meat and 
lard and part will be applied nutrition 
or clinical research in which the findings 
of fundamental research are applied to 
human beings to determine their value 
in the diet. ‘ 


Beginning this year the NLSMB will 
conduct research projects under the Re- 
search and Marketing Act of 1946, one 
for two years, one for three and one for 
four years. When the act was passed 
the Board, because of its experience in 
nutrition research, was able to outline 
studies and recommend institutions with 
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facilities to conduct them. Of the ten 
projects which it proposed three have 
been approved to date, for a total ap- 
propriation of $59,300, a part of which 
is included in the $48,870 in next year’s 
budget. The studies are: “The Amino 
Acid Requirements of Normal Infants 
and Small Children” which will be con- 
ducted at New York university; “The 
Fatty Acid Requirements of Normal 
Infants and Small Children,” at the 
University of Texas, and “Methods of 
Cooking Most Suitable for Frozen Com- 
mercial and Good Grades of Beef” at 
Cornell university. 


Several of the research projects cur- 
rently being carried on by the Board 
were summarized in the annual report. 


Amino Acid Studies 

Dr. C. A. Elvehjem, who was honored 
by the Board for his valuable findings 
concerning meat (see page 14), con- 
tinued‘ his study at the University of 
Wisconsin on the amino acid content of 
meat. A year ago at the end of five 
years of study on the quantitative de- 
termination of the essential amino acids 
found in meat, figures were available 
for all ten but there was need to con- 
firm some of these findings. A part of 
the study this year was checking the 
reliability of earlier methods used for 
determining essential amino acids. Ad- 
ditional results were obtained on non- 
essential amino acids. Since there is 
evidence that these may be of nutri- 
tional importance it is felt necessary to 
know the amount of each of them in 
meat. 

Studies to determine the lysine (an 
amino acid) requirements of the infant 
are being carried on at New York uni- 
versity by Dr. Emmet Holt, jr. One of 
the first steps was to determine the 
suitability of corn and wheat proteins as 
the protein components of a lysine poor 
diet. The wheat gluten diet fractionally 
supplemented with L-lysine was used, 
as tests had shown that this source of 
protein was deficient in lysine. On the 
basis of the results obtained, it appears 
that the infant requires from 140-200 
milligrams of L-lysine per kilo per day. 
Other phases of this project are still in 
progress. 

In another study involving amino acid, 
Dr. Paul R. Cannon is experimenting at 
the University of Chicago on some of 
the factors influencing the utilization of 
protein and amino acids in protein syn- 
thesis. Results of experiments with rats 
suggest that both thiamine and ribo- 
flavin have considerable effect upon 
protein synthesis. Further study of the 
role of riboflavin deficiency in protein 
synthesis indicated that riboflavin de- 
ficiency may interfere with the fabrica- 
tion of the more stable tissue proteins 
of muscle and hemoglobin while the 
more labile proteins of liver and serum 
can be easily made without adequate 
dietary riboflavin. However, evidence 
has recently been obtained suggesting 
that protein-containing portions of cer- 
tain liver enzyme systems are not syn- 
thesized well in the absence of ribo- 
flavin. These findings suggest the pos- 
sibility that the presence of riboflavin 
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Elvehjem and Kildee Honored by NLSMB 


Dr. C. A. Elvehjem, dean of the 
graduate school and chairman of the 
department of biochemistry, University 
of Wisconsin, who made the outstanding 
discovery that meat 
is a rich source of 
the B vitamins and 
whose research 
with the National 
Live Stock and 
Meat Board has re- 
sulted in other valu- 
able findings con- 
cerning meat, was 
honored at the 
organization’s an- 
nual meeting. 
Thomas E. Wilson 
presented him with 
anaward “in recog- 
nition of his con- 
tribution to the 
science of bio-chemistry and his leader- 
ship in the field of nutrition.” 

High tribute to Dr. Elvehjem as a re- 
search leader was given by Dr. Charles 
Friley, president, Iowa State College. 

In addition to Dr. Elvehjem’s research 
which resulted in finding the vitamin 
value of meat, he has determined the 
percentage of all B vitamins retained 
in meat during cooking. As a result of 
his studies, the amounts of each of 15 
amino acids found in meat are now 
known. Another phase of his research 
has been determining the nutritive value 
of Telang and sawdust livers. He is con- 
tinuing work with the B-12 vitamin and 
the amino acids of meat. 


DR. ELVEHJEM 





Dean H. H. Kildee of lowa State Col- 
lege, Ames, who is retiring from his 
duties as dean of agriculture and di- 
rector of extension, was honored by the 
directors of the 
National Live Stock 
and Meat Board at 
the luncheon which 
closed the annual 
meeting. 

Allan B. Kline, 
president of the 
American Farm 
Bureau Federation 
and NLSMB di- 
rector, presided and 
paid tribute to 
Dean Kildee. He in- 
troduced J. C. Hol- 
bert. of Washing- 
ton, Ia. one of 
Dean Kildee’s for- 
mer students, who stressed the edu- 
cator’s fine personal qualities and his 
achievements as a livestock judge. 
Thomas E. Wilson, chairman of the 
board, Wilson & Co., and a director of 
the NLSMB, praised Dean Kildee’s 
leadership in the livestock and meat 
industry and Dr. Fred H. Leinbach, 
president of South Dakota State Col- 
lege, commended him as a great edu- 
cator and executive. 


On behalf of the directors, Will J. 
Miller, chairman of the board, called 
attention to the interest and support 
that Dean Kildee has given the program 
of research and education of the Board, 
and presented him with a carving set. 


DEAN KILDEE 





in many high quality proteins, including 
meats of various kinds, may play an 
important role in protein synthesis in 
the animal and in the usefulness of the 
meat as a high quality food. 

The results of a preliminary study 
made by Dr. Ruth M. Leverton, Univer- 
sity of Nebraska, who had previously 
conducted experiments for the Board on 
meat in the diet of infants, suggest the 
advisability of including some high 
quality protein such as meat or dairy 
products in every meal to insure opti- 
mum utilization of nitrogen and, thus, 
a high level of protein nutrition. 

Dr. Arild E. Hansen continued the 
study of the role of essential fatty acids 
in the health of the skin at the Univer- 
sity of Texas. Although data are not 
conclusive, results seem to confirm the 
previous chemical studies which showed 
a direct correlation between the condi- 
tion of the skin and the degree of un- 
saturation of the fatty acids. The rela- 
tive amounts of linoleic and arachidonic 
acids are greater in the blood ‘serum 
and skin of the animals ingesting fresh 
lard or bacon fat than those on the other 
fats studied. 

The facts learned in these research 
laboratories are presented to the public 
by the other departments of the board: 
public relations, information, home eco- 
nomics, meat merchandising, homemak- 
ers’ service, visual education and nutri- 


tion. Every channel except paid adver- 
tising is used to get the correct infor- 
mation on meat to those who should 
have it—homemakers, retailers, teach- 
ers, students, physicians, dentists, dieti- 
tians and consumers generally. 

Homemakers are helped with their 
meat problems through lectures and 
demonstrations covering the selection, 
cooking and food value of meat. Retail- 
ers are reached through programs which 
emphasize the importance of efficient 
merchandising methods. 


Educational Activities 


Lectures and demonstrations on meat 
by members of the Board’s staff supple- 
ment the courses on foods in schools 
and colleges. 


The nation’s press is supplied news 
and feature material regularly. A con- 
sultant and advisory service is main- 
tained and authors, editors, publishers 
and others are given helpful informa- 
tion to use in textbooks, magazines and 
in other ways. 

Believing that visual education is one 
of the most effective methods of telling 
the meat story, the Board stages color- 
ful educational exhibits at world’s fairs, 
livestock expositions and other events 
to teach lessons on meat identification, 
selection, cookery and food value, Per- 
manent exhibits have been set up at the 

(Continued on page 31.) 


Page 17 





Qaas 
° Rh 


we 
ha 
* 
in 
of 
F 
e 
a 
de 
Cc 
p! 
I] 
o! 


Loe 


"SILENT PARTNERS IN FAMOUS FOODS” 


Page 18 The National Provisioner—June 25, 1949 

















ayp and down the MEAT TRAM, 





Personalities and F vents 


of the Week 


@ H. L. Hinzman, general manager of 
the Kansas City, Kans. plant of the 
Cudahy Packing Co. since March 1946, 
has been transferred to the provision 
department of the company’s general 
office at Chicago. Hinzman started with 
Cudahy in the bookkeeping department 
and was rapidly promoted to more re- 
sponsible .positions. He has been suc- 
ceeded as manager at Kansas City by 
W. A. Loyd, formerly office manager 
there. Loyd started as an accounting 
clerk in the auditing division in 1925. 
Within three years he was successively, 
an auditor, assistant office manager and 
office manager. F. E. Gunther, formerly 
office manager at the Denver plant of 
Cudahy, has been transferred to Kansas 
City to succeed Loyd. J. P. Lappin, who 
was assistant office manager at Denver, 
has been appointed office manager. 

@ One of the features of the forthcom- 
ing national convention of the Institute 
of Food Technologists to be held in San 
Francisco next month will be the pres- 
entation of the Nicholas Appert medal 
award to Dr. R. C. Newton, vice presi- 
dent in charge of research of Swift & 
Company, Chicago. The medal, to be 
presented by the Chicago section of 
IFT, will recognize his work in the fields 
of fats and oils, animal proteins and 
meat processing. 

@ Col. E. N. Wentworth of Armour and 
Company will speak at the annual ban- 
quet of the National Barrow Show at 
Austin, Minn., September 15. Since the 
National Barrow Show began its annual 
series at Austin in 1946, there have been 
several speakers of national importance 
in the agricultural picture, including 
Harold Stassen, the former governor of 
Minnesota; Allan Kline, president of the 
American Farm Bureau Federation, and 
Clifford Hope, chairman of the commit- 
tee on agriculture in the house in Con- 
gress. C. J. McCahan, Galesburg, IIL, 
president of the National Association 
of Swine Records, will be toastmaster 
at the banquet. 

@ On June 30 the Standard Packing Co. 
of Los Angeles, Cal., is terminating its 
operations in the meat packing business. 
The company was founded in 1912 by 
the late Thomas P. Breslin and since 
his death has been operated successfully 
on behalf of his two sons by George H. 
Lincoln, secretary and general manager. 
® Official opening of the newly com- 
pleted packing plant of R. L. Zeigler, 
Inc., Tuscaloosa, Ala., was held Sunday, 
June 19. The open house was from 1 to 
6 o’clock. 

@ The Herman Falter Packing Co., Co- 
lumbus, O., has been issued a building 
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AMI DIRECTORS INSPECT LIVESTOCK OPERATIONS 





Following its regular quarterly meeting in Denver recently, the directors 
of the American Meat Institute toured the ranching, feeding and agricul- 
tural area north of Denver to learn more about the problems and practices 
of livestock producers and feeders. 

Among the places visited were the Farr farms and feedlots in the Greeley 
area where large-scale feeding of cattle and lambs is carried on-by Harry 
Farr and his son, W. D. Farr. The picture above shows, left to right: J. F. 
Krey, chairman of the board of the American Meat Institute; Russell Bill- 
ings, president, T-Bone Club of Greeley; Wesley Hardenbergh, president, 
AMI, and W: D. Farr, who conducted the tour. The board members were 
guests at noon that day of the T-Bone Club of Greeley, which is composed 
of about 35 livestock feeders in the area. 


In the afternoon visits were made to a number of other farms and feedlots 
in the locality, including that of Warren Monfort, one of the largest com- 
mercial feeders in the country. Under Monfort’s guidance the directors in- 
spected numerous groups of cattle on feed and heard explanations of the 
rations used and of other phases of the feeding operation. The picture below 
was taken at the Monfort feeding lot. Left to right, Earl M. Gibbs of Earl 
C. Gibbs, Inc., Cleveland, a director of the Institute; Mrs. Gibbs; Chester G. 
Newcomb, president, Cleveland Provision Co., Cleveland, a director of the 
Institute; George M. Lewis, director of the department of marketing of the 
American Meat Institute, and John Holmes, president, Swift & Company, 
and an Institute director. 











permit for a $20,000 plant addition. 
@ John J. Felin & Co., Inc., Philadelphia, 
is featured in an article entitled 
“Whether Pigs Have Wings... .” in the 
current issue of Reading Railroad Mag- 


azine. Purpose of the article in the rail- 
road company’s house organ is to stress 
the importance of good transportation 
facilities in producing the best quality 
of meat products. The lead of the story 
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Pressed Boiled Ham 
We agree with you that similar 
loaves have been made for many 
years in Berliner, New England 
Pressed Ham, etc. Try this once 
and be amazed at how much supe- 
rior it is to Boiled Ham. It’s prof- 
itable because the yield produced 
by using Custom Special Pressed 
Boiled Ham Cure will amaze you. 
FORMULA: FRESH LEAN PORK 
—100 Ibs. Must be clear of fat and 
heavy gristles. (Heavy stag or sow 
hams very good for this). Grind 
thru 1’, aye or 44” hole plate. 
CURE—Using 3 ibs. CUSTOM 
SPECIAL PRESSED BOILED 
HAM CURE and 1 pt. CUSTOM 
SMOKEHOUSE SAUCE. 

1. Mix the CUSTOM SPECIAL 
PRESSED BOILED HAM CURE 
and SMOKEHOUSE SAUCE even- 
ly with the coarse ground pork. 
Pack tightly in keg or tierce and 
hold in curing cooler 3 days. (2 or 
3 days longer if desired). Cover top 
of meat in keg or tierce with waxed 
or parchment paper. Hold down 
with small amount of common salt 
to prevent air contact. 


2. WHEN CURED, remove cover- 
ing carefully to keep salt from get- 
ting into meat. REMIX MEAT 
WELL. Continue as below. 
PROCESSING: 1. STUFF or pack 
tightly in paper lined loaf or boiled 
ham molds, with pressure lids, and 
cook in water at temperature of 155 
degrees F. approximately 25 minutes 
to the pound (a 5 pound loaf takes 
approximately 2 hours) to get in- 
ternal temperature of 138 to 140 
degrees F. 

2. WHEN COOKED, chill in cold 
water. REPRESS mold lids and place 
upside down in cooler until meat is 
cooled — about 10 to 12 hours. 
Then remove from molds and wrap 
with waxed or parchment paper, or 
stuff into artificial loaf casing. 

This Cure is unusually good for 
Berliner, New England Ham or other 
loaves where large pieces of meat are 
used. The Smokehouse Sauce can be 
used in many products where rich- 
ness and smoky flavor is desired. 
Formula available.for B.A.I. Plants 
to comply with regulations. 
WRITE TODAY. Cure packed in 
300 Ib. barrels, Smokehouse Sauce 
4x1 gals. to case and 30 gal. barrels. 


|{ Coston | Pood Products, Inc. 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 
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explains that “whether pigs have wings” 
(courtesy Lewis Carroll) is of no im- 
portance but whether “pork has bloom” 
when it reaches the consumer is. 

® Suggs Jolly has been appointed mana- 
ger of Swift & Company at Ogden, 
Utah. He was formerly manager of the 
plant at Lake Charles and has been suc- 
ceeded there by R. E. Cowan. 

@ Sol Morton, president, Meat Indus- 
try Suppliers, Chicago, has announced 
the appointment of Sam Di Francesca 
to his sales staff. 

@ The champion pen of lambs exhibited 
at the Junior Market Lamb Show at the 
Springfield, Ill. stockyards recently was 
purchased by Barney Constantino & 
Sons of Springfield for 37%4c per lb. 
@® Crown Meat Products has been es- 
tablished in Philadelphia by George 
Levey and Joseph Gelade. 

@ John C. Milton of the American Meat 
Institute spoke before the fiftieth anni- 
versary convention of the Pennsylvania 
Grocers Association in Atlantic City 
recently. 

@® The Bexley Packing Co., Columbus, 
O., has leased the premises at 5000 E. 
Livinston ave. at Bexley, O. for five 
years from April 1, 1949. 

@ Mrs. Blanche Burckhardt Shaw, wid- 
ow of the late John Maxwell Shaw, for- 
mer president of Kingan & Co., Indian- 
apolis, died recently. 

® Morris Feinstein of the Brecht Corp., 
New York, was elected president of the 
Natural Casings Institute at the recent 
annual meeting in Atlantic City. He had 
served as secretary during the past 
year. Other new officers are: vice presi- 





dent, Wilburt D. Jones of Jones & Ga- 
zarian, Boston; secretary, Paul Rosen- 
feld of Sayer & Co., New York, and 
treasurer, Andrew Terry, Mongolia Im- 
porting Co., New York. There was a 
good attendance at the meeting this 
year. A dinner for members and their 
wives followed the business meeting. 
@ T. J. Hickey, formerly district man- 
ager of the McKeesport, Pa. district of- 
fice of the Cudahy Packing Co., has been 
transferred to the Los Angeles plant as 
general manager, succeeding G. E. Rob- 
ertson, who has resigned. 

® Kingan & Co. purchased the grand 
champion lamb at the twentieth annual 
Hoosier junior market lamb show and 
sale at the Indianapolis stockyards re- 
cently. Kingan also purchased the win- 
ning pen of three lambs. Wilson & Co., 
Swift & Company and Stark, Wetzel & 
Co. also purchased some of the winners. 


@ Three Columbus, O., meat packing 
firms were involved in a two-alarm fire 
recently which was believed to have 
been of incendiary origin. The cattle 
pens of the three plants, Maier Broth- 
ers, J. Fred Schmidt Packing Co. and 
Brunner Baby Beef Co., adjoin and the 
fire was confined to the sheds and pens. 
Employes of all three firms told firemen 
they believed the fire was set by boys 
who play in and around the plants. 


@ W. F. Timpane, St. Joseph, Mo., a 
former salesman of Armour and Com- 
pany who was retired in 1918 because of 
ill health, was the oldest of 14 retired 
employes the company honored recently 
at a luncheon in the new cafeteria in 
the St. Joseph plant. He observed his 
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OPPENHEIMER © CASING co. 


OF CASINGS 
6 CARS 





RECORD-BREAKING CARGO OF SAUSAGE CASINGS 


Six carlerds of czsings weve recently delivered to Oppenheimer Casing Co. in 
Cnicago by Federal Bz:ge Lines. Shown inspecting the largest cargo of casings 

to come up the liinc.s waterways are, left to right, Sam Lessin, traffic 
Edward H. Oppenheimer, president; and Victor V. Tonon, inbound 
freight manager, all of Oppenheimer Casing Co., and Norman C. Horn, district 
manager of Federal Barge Lines. The Oppenheimer firm explains that this new 
venture in shipping is in keeping with its policy of supplying merchandise at 
prices cy takirg iui edvantage of ail low ccst transportation facilities. 


FEDERAL BARGE LINES 
ON MLLINOIS WATERWAYS 
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CAN. OPENER? 


OF COURSE NOT! 


Whoever heard of a housewife going through a market 
with a can opener, opening different cans to see if the 
















contents meet with her approval? She doesn’t have to. ee 
The brand on the label is her assurance of high quality. | 
She sticks to her brand. 





Don’t offer your sliced bacon on approval in a visual —— 
package. Protect its quality and appearance in a closed 
Mullinix package and build up your brand. 


The proof of the bacon is in the eating. If you make a 
good product, by all means protect it ina package de- 
signed for protection and convenience to the housewife. 
Your brand -will become her assurance of high quality. 


Ask the packer who uses Mullinix 





mullinix 


LIGHTPROOF PACKAGES 


Copyright, 1949, Crown Zellerbach Corp., 910 East 61st St., Los Angeles 
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ninety-sixth birthday on December 16. 
In excellent health and weighing more 
than’ 200 lIbs., he is at present taking a 
trip through upper New York state. 


@ A $65,000 permit has been granted to 
Leo Waxenberg for construction of the 
plant of the Cornhusker Packing Co. at 
Omaha, Neb. Waxenberg formerly op- 
erated the South Omaha Packing Co. 
there until 1947 when he sold it to 
Wilson & To. 

@ J. R. Vaught, who has been with the 
Cudahy Packing Co. for many years, 
was recently made manager of the new 
Omaha-Atlantic plant sales division. 
Several other men have been transferred 
to this division, including E. E. Boyer, 


formerly Boston district provision rep- 
resentative, and R. H. Meacom, formerly 
of the Clinton Market branch in Boston. 


@ W. Frank Burns, 83, who founded 
the Burns Sausage Co., Grand Rapids, 
Mich., died recently. He started in the 
meat business in Chicago at 12, and 
operated several butcher shops in Grand 
Rapids before founding the sausage 
firm. 

@ Members of the fertilizer trade at- 
tended the annual National Fertilizer 
Association convention at White Sul- 
phur Springs, W. Va., recently, and the 
convention of the American Plant Food 
Council at Bretton Woods, N. H., last 
week. 





Gi nen ons FOODS 
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2101 W. PERSHING RD. 


DETROIT. 


1448 WABASH AVE. 


ZONE 16 


DALLAS 


114 WOOD STREET 


ZONE 


Hs 


Four 
Modern 


melalasiets 


For r Guarding 
The Nation’s 
mefeter 


WRITE FOR 
DETAILS 


KANSAS CITY 


| 


o> OO TEAST THIR DO Be 


NE 6 











Two Vice Presidents of 
Armour to Retire July 1 


The retirement on July 1 of two vice 
presidents of Armour and Company, 
Louis E. McCauley, in charge of Ar- 
mour’s research and development lab- 
oratories, and Daniel M. Flick, in charge 
of the company’s auxiliaries in which 
various by-products are manufactured, 
was announced this week. 

Mr. McCauley began his career in the 
packing business in 1898 as a clerk in 
an Armour branch in St. Paul. He be- 
came an auditor after several years and 
in 1913 he was transferred to Buenos 
Aires, South America, to be secretary- 
treasurer of the new companies he 
helped organize there. While living in 
Buenos Aires he served a term as presi- 
dent of the American Club and he also 
became an officer of the American So- 
ciety of the River Plate. 

In 1925 he was brought back to the 
general office in Chicago as assistant 
treasurer and very shortly thereafter he 
became vice president’ and treasurer. 
Four years later he gave up the treas- 
urership to take over executive supervi- 
sion of the research laboratory, the 
pharmaceutical department, strings and 
casings departments and certain of the 
company’s operations in the Cuban field. 
At one time or another Mr. McCauley 
has been in the accounting, the opera- 
tion and the sales divisions and on the 
executive staff. 

During the first World War he rep- 
resented Armour in allocating South 
American meat shipments to Europe; 
in this country he supervised operations 
of fruit and vegetable canneries before 
a federal court consent decree separated 
such activities from meat packing op- 
erations. When Armour acquired inter- 
ests in the Cuban sugar field (in settle- 
ment of debts for fertilizer) he took 
over supervision until they could be 
profitably liquidated, and he performed 
a similar service in liquidating exten- 
sive holdings in various fields not need- 
ed in the conduct of the meat business. 

Mr. Flick, who has had 33 years with 
the company, began his career as an 
assistant superintendent in the soap 
manufacturing division. He became the 
general superintendent of the auxiliaries 
division ten years later and in 1939 he 
was named general manager of the di- 
vision. He was elected a vice president 
of Armour in 1942. 


FLASHES ON SUPPLIERS 


PACKAGE MACHINERY CO.: Tom 
Miller, vice president, announces that 
William H. Keil of the Springfield, 
Mass. office has been transferred to the 
Chicago office, working with C. Robert 
Strehlau. Edward Buck has been added 
to the Springfield staff and will cover 
western New England and New York. 
Edward A. Wagner, formerly of the 
Chicago office, will establish an agency 
in Dallas, Tex., and will handle the com- 
pany line in Texas, Oklahoma, Arkansas 
and western Louisiana. 
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Suggest Grading Changes 


(Continued from page 13.) 


and lastly age, which is determined by 
the condition of the chine bone. Youth- 
ful cattle should have a red chine bone 
of soft composition, with .the cartilage 
buttons in evidence and pliable. Ossifi- 
cation of the chine bone develops with 
age and decisions on age are generally 
made on the basis of the advancement 
of this condition. 

Both packer and government graders 
recognize these standards for grading. 
Years of practical experience are neces- 
sary to evaluate properly all of the 
technicalities of the various grades and 
peculiar characteristics incorporated in 
each individual carcass. 

Uniformity in government grading 
has also been under discussion during 
the past few years. Representatives of 
both the meat industry and the govern- 
ment have debated this question at 
length but variations in interpretation 
and grading are still in evidence. Grad- 
ers are influenced by seasonal supplies, 
which in most instances results in over- 
grading. Packers, moreover, sometimes 
use pressure methods which distract the 
grading representative and tend to low- 
er the standards and prestige of the 
grading service. 

The meat industry has expressed its 
concern for the best interests of govern- 
ment grading in its recent suggestions 
and recommendations. These proposals 
have merit and should be given due con- 
sideration. Government grading will be 
broadened and perpetuated if closer 
coordination and cooperation can be ef- 
fected between representatives of gov- 
ernment and the meat packing industry. 


America Needs Meat 


(Continued from page 14.) 


2. Use modern selling techniques to 
alert adult Americans to the impor- 
tance of good nutrition. 


3. Hold foremost in American policy 
the necessity of maximum conversion of 
waste foods, forage and surplus grains 
into animal food products. 

4. Keep foreign aid and foreign trade 
programs in line with a national policy 
that encourages animal agriculture. 

5. Aid both producers and consumers 
by helping families maintain adequate 
diets of proper food during national 
emergencies. 

6. Substitute the forward-looking 
idea of soil building for the defensive 
idea of soil conservation, recognizing 
the importance of animal manure. 

7. Continually examine both private 
and public research in food and agri- 
culture and focus more of it on produc- 
ing and marketing more efficiently those 
goods which America likes best, and 
that are best for them—in brief the 
foods usually kept in the refrigerator. 

“In no other way,” Dr. Babcock said 
in conclusion, “can we attain the ideal 
of maximum farm production at a prof- 
itable level to farmers, and maximum 
nutrition at a reasonable cost.” 
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8 ps thing’s for sure. Economic 

8 thee = hab call for reduction 

of lard production costs. But— 
not at the expense of lard quality! 

If there’s anything even more 
urgent, it’s the need to upgrade— 
to meet and beat the sales compe- 
tition offe by other, lavishly 
promoted cooking fats. 

Impossible*to do both? Not if 
you turn to VOTATOR Lard Proc- 
essing Apparatus! 

With this Vorator chilling and 
plasticizing unit, economy and 
quality are part of the same act. 

Continuous, closed, controlled 
operation (based upon the food 
industry’s most effective heat 
transfer mechanism) cuts costs to 
the bone. No other equipment 
does so much with so little use of 
floor space, refrigeration, man 
power. 

This same continuous, closed, 
controlled operation assures the 
uniformly smooth, creamy tex- 
ture, the good cooking and keep- 
ing qualities preferred by Mrs. 
America 


Take a tip from the packers 


who already operate VoTATOR | 


apparatus. Write for case history 
proof of VoraTor claims. The 
Girdler Corporation, Votator 
Division, Louisville 1, Ky. 





Vorator is a trade mark (Reg. U. 8. 
Pat. Off.) applying only to products of The 
Girdler Corperation. 


District Offices: 150 Broadway, New York 
City 7 © 2612 Russ Bidg., San Francisco 4 © 
Twenty-two Marietta Bidg., Atlanta, Ga. 
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LAND O’LAKES 


Improved Roller Process 
NONFAT DRY MILK SOLIDS 


Adds Appetite Appeal and Food Value 


In luncheon meats it’s the taste that tells... and 
SELLS! When you add LAND O’LAKES Improved 
Roller Process Nonfat Dry Milk Solids to your 
formulas, all of the good meat flavor is retained. 
Like meat, these milk solids are rich in protein 
and minerals. Thus nutrition as well as flavor is 
improved through the use of LAND O’LAKES Im- 
proved Roller Process Nonfat Dry Milk Solids. 
Another advantage is its ability to blend com- 
~»pletely and perfectly with spices and seasonings. 
This, too, steps up the quality of your luncheon 
meats, gives them the faste that tells... and SELLS! 
© 
CONTINUOUS SUPPLY OF ROLLER PROCESS NONFAT 
DRY MILK AVAILABLE EVERYWHERE—QUICKLY. 
* 
Immediate delivery through branches and brokers in 


principal cities, or write LAND O'LAKES Cream- 
eries, Inc., Minneapolis 13, Minn. 
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FOR LUNCHEON MEAT WITH REAL 
MEAT FLAVOR! 
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PLANT OPERATIONS 
Ideas for Operating Mon 





Packer Experience With Backbone Marking 


BACKBONE marking saw is a 
great aid in minimizing miscut 
pork loins, makes it easier to step up 
killing volume and calls for a less criti- 
cal degree of skill from the hog splitter. 


How should the marking job be done, 
who can do it best and what results can 
be expected ? 

A recent increase in the hog killing 
capacity of the Reliable Packing Co., 
Chicago, which resulted in the adoption 
of backbone marking, provided an op- 
portunity to answer some of these 
questions. 

It was recognized that the splitting 
station would be a bottleneck when pro- 
duction was increased and that the 
addition of less skilled splitters would 
bring about an increase in the per- 
centage of degraded loins. It was de- 
cided to try a B&D hog marking saw as 
an aid to the splitters and particularly 
as a help for less experienced operators. 

In selecting a worker to use the saw 
the packer found that certain qualities 
are required for highest efficiency. First, 
the employe should be one who has 
demonstrated in butcher work that he 
has a cutting eye. As in the case of 
belly trimmers, there must be an ability 
to visualize the entire cut and to co- 
ordinate guidance of the saw with ob- 
servation. While the guide bars on the 
saw and the backbone aid in correct 
marking, accuracy and judgment are 
necessary for speedy work. 

The job can be done best by a worker 
of average or better than average 
height. At the Reliable plant a butcher 
of smaller stature was first given the 
marking saw, but while his performance 
was acceptable, it was not as good as 
that of taller men. Even for taller oper- 
ators the working area has been ele- 
vated slightly to provide the sawyer 
with a good sight as the saw is brought 
down into the neck section. 

Equally important in the sawyer is a 
good sense of balance. A certain amount 
of weight must be applied against the 
carcass through the saw as it is guided 
down the backbone. The operator must 
be able to shift his weight with the 
forward movement of the carcass on the 
conveyor. The guide bar of the conveyor 
provides all the bracing necessary for 
marking. 

The marking saw can be set for vari- 
ous cutting depths. The plant’s experi- 
ence is that the saw should not cut into 
the bone marrow; if it does, an unde- 
sirable film is left on the bones of the 
loin. Performance is best if the blade 
is changed daily. More of a pressing 
action is required in handling heavy 
hogs which tends to dull the blade. 


Best results are obtained in sawing 
when the operator makes his initial 
cut in the kidney region, works upward 
toward the hams and then brings the 
saw steadily back down to the neck 
bones. The kidney portion of the back- 
bone is the deepest and straightest in 
relation to the shape of the carcass and 
permits an initial straight cut with the 
saw. Once the first cut has been made, 
it is easier to saw up or down in a 
straight line. 


Saw miscuts do occur frequently, 
but the splitter can still correct the 
error and do his job properly if the 
marking cut is only marrow deep. 

At the Reliable plant four butchers 
have performed the marking operation 
and there has been no difficulty in train- 
ing any of them. While there has been 
some difference in their respective effi- 
ciencies it has not been attributable to 
the saw. 

Based on its own experience, the Re- 
liable plant believes that with back- 
bone marking as a preliminary step, 
splitters can be trained more easily and 
with minimum product damage. In loins 
split without marking, miscutting is 





MARKING THE CLEAVER LINE 
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generally done in the neck section as the 
carcass begins to move away from the 
operator and he hurries his work with 
heavier strokes and gets off center. With 
a marked backbone the splitter has a 
guide line for his final cleaver strokes 
with accuracy even though they are, 
made hurriedly. 

In the Reliable plant miscut loins 
averaged between 1.5 and 2 per cent 
before marking was adopted; with saw 
marking the figure has been reduced to 
0.2 to 0.3 per cent. Even in the few 
cases where loins are poorly marked and 
are miscut beyond correction, the mis- 
cut does not have a rough, jagged ap- 
pearance. 


PREVENTS ROUND SOURING 


How to keep heavy beef rounds from 
souring during hot weather is a prob- 
lem universally encountered by packers. 
Coolers may be perfectly operated but 
still, souring occurs. Here’s how one 
packer solves the problem with a marked 
degree of success. He employs dry ice. 

Before a carcass enters the cooler, 
2% lbs. of dry ice is hung in the crotch. 
The ice is first wrapped in paper, then 
placed in a cheesecloth bag. A neck pin 
or similar device is used to fasten the 
bag in place. The extreme coldness of 
the dry ice acts as a booster to the 
cooler temperature and literally pulls 
down the internal heat of the beef round 
before it can sour. The ice usually dis- 
appears the morning following slaugh- 
ter when the bag is removed. The crotch 
is adjudged the best position for the 
dry ice, being directly over the area 
where souring may occur. 

Used in cattle weighing over 800 lbs., 
the cost of this method depends, of 
course, on the current price of dry ice 
in a given locality. The packer here 
mentioned spends about 25c a head for 
dry ice beef chilling. While this may ap- 
pear steep, it’s really inexpensive insur- 
ance against sour rounds which may 
result in large dollar losses, it was 
stated. 


HEAT ON STORED FATS? 


The question of whether rendered in- 
edible fats in temporary storage in the 
meat plant should be kept fluid at all 
times through continuous application of 
heat was recently answered in the neg- 
ative by an expert in the fats and oils 
field. He pointed out that the practice 
is bad because it results in a gradual 
deterioration in the color and acid con- 
tent of the fat. 

He did concede, however, that in case 
the material is being shifted from one 
tank to another at frequent intervals, it 
may be less undesirable to keep it 
warm than to heat and reheat it when- 
ever movement is required. He noted 
that the packer can determine the most 
desirable procedure in connection with 
his own product by making several tests 
during storage under heat to find out 
whether the fat is actually deteriorating. 
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TRUCK DELIVERY AND SALES INNOVATIONS 


innovations recently adopted by 

the Wilmington: Provision Co. of 
Wilmington, Del., have helped to make 
some of the firm’s operations work more 
smoothly, according to Abe Frost, 
traffic manager for the company. 


One of the experiments in connec- 
tion with truck handling is that of 
numbering locations along the loading 
platform. The firm’s 15 trucks formerly 
were run into any open space along the 
platform. Then when the hand trucks 
of product. were pushed onto the plat- 
form they had to be shifted from one 
end to the other to find the proper 
delivery vehicle. This created confusion 
and crowding at loading time. 

“We therefore painted numbers on 
the rub rail of the platform,” explains 
Frost, “so that each driver knows just 
where to back up. As provisions are 
checked out at different points, the 
hand trucks with product for a corre- 
sponding parked truck can be pushed 
to just the right place. This reduces 
the traffic that always existed here.” 

In addition, the company had gas and 
oil tanks installed near the platform. 
Trucks are gassed and oiled by a main- 
tenance man before they are backed 
into their numbered locations. 

A saw-tooth platform has _ been 
erected along the side of the main 
building. Trucks back into these cut out 
areas when they are filled with product 
and an electrical connection is made to 


G iasovats truck delivery and sales 





furn‘sh refrigeration. Each of these saw 
tooth areas is numbered so that the 
same truck is always parked in each. 

After trucks are parked, the driver- 
salesmen make out provision require- 
ment sheets for the next day. These 
sheets list all the products handled by 
the company and all the drivers have to 
do is fill in the weights. 

The firm ships hogs to other locali- 
ties via refrigerated trailer. The former 
practice was to lug the carcasses from 
the loading dock rail into the trailer 
and hang them on hooks. Rails have 
now been installed in the trucks and 
when a trailer is backed up to the 
loading platform a connecting section 
of rail is placed between the platform 
and the trailer. Hogs can be switched 
within the trailer to any of the rails 
in the vehicle. It is estimated that this 
arrangement has reduced loading time 
and labor by about one-half. 


All driver-salesmen’s sales records 
are checked weekly. A minimum sales 
average of 10,000 lbs. of product a week 
has been set for all, regardless of the 
combination of provisions sold. 


“If any driver-salesman falls below 
this weekly weight average,” Frost 
says, “we immediately place our fore- 
man on that truck to see just why he 
has dropped. Sometimes driver-sales- 
men become lax and don’t push certain 
items and at other times have incurred 
the ill-will of some customers. Our fore- 
man’s job is to fim@ out why the drop 
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has occurred and to recommend sug- 
gestions for improvement.” 

At the end of every week, the driver- 
salesman’s activities are recorded on a 
Peddlers Sales & Commission Report. 
This report has four columns headed: 
products-weight-money-weight a year 
ago. These are filled in and the com- 
parisons checked. From these, Frost 
can obtain a quick picture of each em- 
ploye’s sales activities. 


LIVESTOCK MARKETING STUDY 


The study of how marketing services, 
facilities and methods of handling live- 
stock at public stockyards may be mod- 
érnized is in its second year as a Re- 
search and Marketing Act project. Mod- 
ernization will benefit producers and 
others in the livestock industry. Most 
terminal yards were built when pro- 
ducers shipped by rail, and although 
many livestock shipments are now by 
truck, old facilities often are used with 
minor modifications. 


The work, directed by Livestock 
Branch of the Production and Market- 
ing Administration, is centered in stock- 
yards at South St. Paul, Milwaukee, 
Indianapolis, Cincinnati, Louisville, Ky., 
and Fargo, N. D. During the last year 
studies were made at the six yards, 
and preliminary conclusions and recom- 
mendations were discussed with the 
stockyards’ management. At all yards 
recommendations resulted in improve- 
ment in type and arrangement of facili- 
ties, and in general operations. Among 
lines of work scheduled for attention 
this year are development of records 
which will speed up handling of live- 
stock; preparation of standard plans 
for facilities such as gates, water 
troughs and mangers; layouts for more 
efficient scale sorting pens, and develop- 
ment of standards for length and grade 
of livestock runs for unloading areas, 
viaduct approaches and other struc- 
tures needed in moving livestock from 
one level to another. 


PACKAGING CONFERENCE 


Cost reductions in packaging, pack- 
ing and shipping will be the theme of 
the second annual Western Packaging 
Exposition, August 9-12 at San Fran- 


‘ cisco’s Civic Auditorium. One morning 


will be devoted to a panel discussion on 
how new*materials and methods have 
stimulated packaging»progress. Sub- 
jects for other talks are“Jhventory Con- 
trol Through Packaging Machinery,” 
“Loading & Sealing Shipping Contain- 
ers” and “Consumer Package Prefer- 
ences.” 


Admission to all conference sessions 
is by registration without charge. 
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Split RUMPS, LOINS, RIBS, and CHUCKS with 
Speed and Accuracy . . . AT LESS COST! 
with 


B & D COMBINATION RUMPBONE samen Phos 
er- by using nothing but 








7 SAW & CARCASS SPLITTER 9 zt" 


In a single mechanical operation, rump, loin, 
m- rib and chuck are split with speed and accu- 
racy. Cleaver loss due to damage of ribs 
and chucks is avoided. Cutter and canner 
carcasses bone out to greater advantage 

Y and the yield of cuts is higher. B & D’s 
2s, Combination RUMPBONE SAW & 
e- CARCASS SPLITTER now makes it 

d possible for even an unskilled man 
e to achieve better, cleaner results 
d than a highly skilled cleaver 






























splitter man. 

st 

mm 

th 

oy 

th 

ck 

t- 

K~ 

e, 

he 

ir NOW ... an unskilled man can split an en- 
s, | tire carcass perfectly! 

a The Combination RUMPBONE SAW & 
“4 CARCASS SPLITTER is but one of a com- 
* plete line of B & D packer-approved elec- 
7 trical cost-cutting machines. Every item 
" in the comprehensive B & D line is in 


daily use throughout the country .. . 
proving daily tha* * is no substitute 
for BEST & DONOvw-. ipment! Write 
today for more detailed it. 2smation on 
this and other B & D machines, and watch 
for our future ads announcing the newest in 
B & D electrical cost cutting machines for 
the meat packing industry. 


Built-in fan enables motor to withstand 
short overload without overheating. 
Speed, 1,725 R.P.M. Saw blade is 324" 
long with 4 points per inch. No. 15 
gauge. Saw speed, 1,725 S.P.M. Saw 
frame, 11°x24”. Total length, 54”. 
Weight (with alternating current motor) 
125 Ibs. 








Also manufacturers of Dehorning Saw ... Ham Marking Saw 
Hog Back Bone Marker and Carcass Splitter . . . Pork Scribe Saw . . . Beef Scribe Saw . . . Beef Primal Cut Saw. 





INVEST IN THE BEST BUY B & D MACHINES 





ETS TE 


BEST & DONOVAN, 332 S. MICHIGAN AVE, CHICAGO 4. ILL. 
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NEW EQUIPMENT cncisegspco 








FLAKE-TYPE ICE MAKER 


A machine that manufactures dry, 
free flowing flake-type ice, paper thin 
or as thick as operations demand, is 
produced by Buildice Co., Inc., Chicago. 
Called the Belt Ice Maker, the unit con- 
sists of a revolving brine cooler with 





ek wi Pe 


the flexible belt spaced outside of the 
shell and tube cooler. The machine is 
equipped with a rubber ribbed roller 
driven by pressure on a stainless steel 
belt which cracks the ice and causes it 
to peel off. 

Existing brine, ammonia or freon 
systems may be used with the machine or 
a separate condenser installed. Compact 
and neat, the small %-ton unit requires 


only 24 by 48 in. of floor space, and a 
10-ton unit will take 46 by 82 in. of 
floor area. Because of its uniformity, no 
matter what thickness is being pro- 
duced, there is no need continually to 
weigh the ice as a given size container 
will always weigh the same. There are 
no rough, ragged or harsh pieces to clog 
or cake the machine or dull the cutters. 
Maintenance costs are practically nil, 
the maker states. 


WRAP-AROUND BAND SEALER 


A new device to speed up the heat 
sealing of wrap-around bands on con- 
sumer-sized sausage and sausage prod- 
ucts in artificial casings is announced by 
Great Lakes Stamp & Mfg. Co., Chi- 
cago. The sealer, called the R. S. 6, con- 
sists of a stainless steel base with a 
lipped front edge for bench mounting, 
a stainless steel heating unit mounted 
at back of the base and an aluminum 
sealing roller against which the wrap- 
around band is sealed. Made of alumi- 
num, the front face of the heating unit 
transfers heat to the roller, which is at- 
tached by two aluminum forks. A three- 
way switch provides low heat for stand- 
by service when the unit is not imme- 
diately in use, medium heat for regular 
operation and high heat for fast sealing 





NEW TRUCK TRANSPORT 


REFRIGERATION SYSTEM 


The Trailmobile Co., Cincinnati, is currently marketing a new transport re- 
frigeration system for trailers and truck bodies. Called Pola-trol, this new system 
assures uniform temperature distribution throughout the cargo area, and absolute 


control of tempera- 
tures from 10 degs. 
below zero to 60 degs. 
above, the manufac- 


turer claims. The 
Pola-trol system is 
non-mechanical and 


uses dry-ice as the 
primary refrigerant. 
The dry-ice is placed 
in a bunker (see “A” 
in photo) in the nose 
of the unit to cool a 
secondary liquid re- 
frigerant which flows 
through cooling plates 
(B) extending the full 
length of the body. 
Guard plates (C) af- 
ford protection from 
shifting cargo. 


a 





The desired inside temperature is maintained by thermostatically controlled 
pumps which speed the flow of the liquid refrigerant when required. The pumps 
are operated from the tractor electrical system when on the road, and when 
parked may be operated from any 110 volt A.C. outlet. As an added safety-factor 
against load spoilage, the liquid refrigerant is so sensitive to heat that the 
system will operate by thermo-syphon to keep the cargo safely cooled. Other 
advantages claimed by Trailmobile are low maintenance upkeep of the non- 
mechanical system and larger payloads due to its light weight. 
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or for sealing under unusual conditions. 

In operation, the girl places the band 
around the product and touches the 
lapped edge to the roller. This tacks the 
band in place. Then, keeping the band 





in contact with the roller, she twists the 
product with her fingers, sealing the en- 
tire band securely. Recipe folders or 


other promotional material can be 
placed under the band prior to sealing 
and held firmly in place when the seal 
is made. 

The maker states that this sealer 
speeds up the banding operation con- 
siderably, pointing out that the oper- 
ator is allowed free use of both hands 
in placing band and completing the seal. 
The unit is customarily furnished with 
three-conductor cord, one conductor 
grounded, for 110- and 220-volt opera- 
tion. 


NEW LARD ANTIOXIDANT 


Sustane, a new antioxidant to keep 
edible fats and oils from becoming 
rancid, is said to be an unusually potent, 
high purity grade of butyl-hydroxy- 
anisole. Lard will remain in good condi- 
tion for a year or more when protected 
by Sustane, it is claimed. 

Being very soluble in oils, Sustane is 
easy to apply. It may be added to lard 
or other fat either in crystal form or in 
solution and will dissolve immediately, 
so that it is only necessary to see that 
it is thoroughly mixed with the fat. 
The product possesses the remarkable 
property of carrying through the bak- 
ing process and protecting finished 
baked goods against rancidity. Most 
lards can be made storage stable at a 
cost of less than 1/20c per lb. with 
Sustane, it is said. The antioxidant does 
not impart any detectable color, odor, 
or flavor to fats or oils. 

The concentration of Sustane needed 
to make lard storage stable and give 
adequate carry through into baked 
goods is approximately 0.01 per cent 
or 1 lb. to 10,000 lbs. of lard. Where 
earry through is not required many 
lards can be given adequate storage 
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a Fs the man who presents this 


card. He's ready and anxious to help 
you increase consumer good will by 
protecting your product against the 
hazards of shipping—and to help you 
increase sales through better packaging. 


GAYLORD CONTAINER CORPORATION 
General Offices: SAINT LOUIS 


« 
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life with as little as 0.0025 per cent. 


When Sustane is used in lard its 
effectiveness should be checked by the 
active oxygen method or use of the 
Schaal oven. The antioxidant is fur- 
nished in two forms, as a crystalline 
solid and in solution with propylene 
glycol with propyl gallate and citric 
acid. It is manufactured by Universal 
Oil Products Co., Chicago. 


NEW CONVEYOR BELT 


A new type of conveyor belt, molded 
with a corrugated surface said to raise 
light goods in cartons or heavy material 
in bags up inclines of 30 to 40 degs., is 
made by Russell Manufacturing Co., 
Middletown, Conn. 


The new belt, tradenamed Ruff Ridge, 
consists of a solid woven carcass, im- 
pregnated with a neoprene solvent ce- 
ment. This carcass is then coated on the 
upper side with a layer of a neoprene 
natural rubber blend. Cured against a 
special mold, the top surface of the belt 
is given its corrugations, approximately 
%o in. deep on %g¢-in. centers. 


The result is a belt with the chemical 
and moisture resistance of neoprene and 
the high physical properties of natural 
rubber. Its abrasion resistance is claimed 
to be comparable to that of a good qual- 
ity tire tread. Made in 250 ft. rolls, the 
belt is available in several thicknesses 
and in standard widths up to 24 in. 


CHILI AGITATOR 


The agitator used in this steam jack- 
eted aluminum kettle, the R.W. No. 163, 
made by R. W. Tohtz & Co., St. Louis, 
is powered by a totally enclosed hori- 


zontal geared head motor (standard is 
3 phase, 220 volts) mounted on a length 
of hot dipped galvanized channel 10 in. 
wide. Through thiéchannel the agitator 
shaft and motor are connected by a 
metal sleeve coupling which is auto- 
matically locked in place by a metal 











-FORM-BEST 


STOCK 


INETTES 


Jj. S. Patent Off.) 


Your quality meats keep that“ quality look” 


in FORM-BEST STOCKINETTES. 


FORM-BEST are stronger and more elastic! 
FORM-BEST form meats better . . . plumper! 


FORM-BEST are less absorbent .. . 


minimize 
shrinkage! 


FORM-BEST go on faster . . . save you money! 


wire, or mail your orders today! 


The Cincinnati Cotton Products Ca. 


Cincinnati 14, Ohio 


Chicago Office 
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222 West Adams St 


Chicago, Ill Phone: Dearborn 2-2958 











drop latch. When the latch is lifted, the 


sleeve can be raised and the agitator 
easily removed for cleaning. 


The agitator has two stationary cross 
arms and an outside rotary arm fitted 
to the contour of the kettle, which is at- 
tached to the shaft by two connecting 
braces. Arms and braces are made of 
3/16 by 2 in. stainless steel material, as 
are all parts of the agitator which come 
in contact with the food product. The 
rotary arm travels approximately 13% 
R.P.M. but can be furnished to go faster 
by using a more powerful motor. This 
agitator keeps the contents of the kettle 
in constant motion, prevents scorching 
or sticking to the sides, and is said to 
insure a perfectly uniform mix. 


NEW CLEANING FLUID 


Holly Molding Devices, Inc., Chicago, 
has developed a fluid specifically de- 
signed to comply with meat industry 
regulations and requirements. It is used 
for the cleaning and protection of Holly- 
matic grinders, slicers or other food 
processing equipment. 

The fluid is said to cut. animal fats 
readily and make cleaning of equipment 
an easy process. A thin film left on the 
parts will prevent corrosion, the maker 
states. This film need not be cleaned off 
before the machine is used, as the fluid 
will not flavor or discolor the foods 
processed, it is claimed. Holly Fluid is 
sold in quart containers equipped with 
a dispenser for easy application to food 
processing equipment. 


UTILITY LADDER 


A new portable ladder of wide utility 
has been announced by the Professional 
Mfg. Co., Chicago. The ladder’s side 
rails are curved at the top to hold the 
ladder out from the supporting surface, 
thus providing greater freedom of ac- 
tion. The curved ends can also be rested 
on top of any object or hooked over 
places where other ladders might not be 
used. 


Rubber pads on the top and bottom 
of the outwardly flared rails are said 
to grip solidly on flat, curved or irregu- 
lar surfaces. Made of lightweight tubu- 
lar steel, the ladder is welded at all 
joints and finished in lacquer. It stands 
six ft. high, weighs only 12 lbs. 


“ROUGHENED” GLOVE 


Made with roughened fingers and 
palms to permit a “sandpaper” grip on 
slippery objects and still retain full 
finger sensitivity, a new industrial rubber 
glove is announced by The B. F. Good- 
rich Co., Akron, Ohio. The glove, 11 in. 
long, is made in sizes 7% to 11, in 
russet. The glove is of special value 
wherever objects immersed in certain 
liquids must be handled quickly and effi- 





ciently. 
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NLSMB Annual Meeting 


(Continued from page 17.) 


Smithsonian Institution in Washington, 
D. C., and at the Museum of Science and 
Industry in Chicago. 

The Board’s two motion pictures on 
meat and its filmstrips depicting the 
right ways to cook meat are in national 
distribution and are seen by millions of 
people annually. 

The first complete televising of a 
cooking school was made by the NLSMB 
during the last fiscal year, over station 
WSB-TV, Atlanta, Ga. The Atlanta 
Journal, which sponsored the cooking 
school, purchased time for three com- 
plete sessions so that it was brought to 
the 6,800 television set owners in addi- 





tion to the 12,000 women at the school. | 


This same cooking school will be tele- 
vised when presented next year. 


Television Firsts 


The Board’s meat cutting demonstra- 


tions have also been presented several | 


times over television, including those 
for the 1948 International Live Stock 
Exposition and the “R.F.D. America” 
program. 

Because of their adaptability to tele- 
vision, the Board’s motion pictures, 
“Meat and Romance” and “The Way to 
a Man’s Heart” have been used by 21 
television stations and are scheduled to 
be shown in a number of others. The 
filmstrips on cooking by dry heat and 
by moist heat are also being offered 
television stations. 

Meat judging contests and meat iden- 
tification contests for youth groups are 
sponsored to stimulate increased inter- 
est in the study of meat. Meat poster 
and essay contests are conducted for 
high school and college students on a 
national scale. A textbook on meat pre- 
pared by the Board is used in thousands 
of classrooms, and a nutrition teaching 
program for grade school children is 
providing lessons in better eating habits. 

Executives of the Board feel that one 
of its most important achievements has 
been helping to develop among profes- 
sional persons—doctors, dentists, dieti- 
tians, nurses—a new conception of the 
essential place of meat in the diet. Their 
efforts toward this goal have been based 
on the belief that because doctors re- 
ceive very little training in the field of 
nutrition, it is necessary for the meat 
industry to discover the good qualities 
of meat and bring the information to the 
attention of those in the medical field. 

A far-reaching service of the Board 
is the distribution of its manuals, recipe 
books, textbooks, charts, photographic 
features, handbooks, etc., to schools and 
colleges, homemakers, professional peo- 
ple, restaurateurs, etc. 

In outlining the many éontinuing ac- 
tivities of the Board in the fields of meat 
education and promotion, it was pointed 
out that they not only have benefited 
the entire industry but have also con- 
tributed to a healthier nation. 

For the second time this year a two- 
day Reciprocal Meat Conference was 








Cort Cantrotlen 
BONELESS BEEF BEEF CUTS 


* “FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 


less beef situation? Are you getting oBull Meat 


consistent quality and handling at the 


right price? Why not discuss your prob- | © Beef Clods 
0 Beef Trimmings 
lem fully with people who have made ff 5, gonciess Butts 


a close study of this phase of the meat | © Shank Meat 

© Beef Tenderioins 

0 K Butts 

our cost-control system for supply- [1 Boneless Chucks 

0 Boneless Beef Rounds 
0 Insides and Outsides 


most economical manner. Check and and Knuckles 
. O Short Cat Boneless 
return coupon. Strip Loins 


© Beef Rolls 
OD Boneless Barbecue Round 


B ( Swit is & # ccm Recaais Ga Eau 


packing industry? Write us today about 


ing your boneless beef needs in the 







vu. Ss. Inspected meats omy 








2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427 





NEVERFAI 


» ++ for SPre-Scasoning 
-temptin 
memes 3-DAY HAM CURE 
HAM 
FLAVOR It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
“The Mon Who Knows” NEVERFAIL imparts to the ham a distine- 
. tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
“The Men You Know” plete information. 





H. J. MAYER & SONS CO., INC. 
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ROLL-BRAND BEEF 
for Perfect Identification 


Any brand design, any trademark or 
grade mark can be easily and rapidly 
branded on beef with a Great Lokes 
Beef Brander to give your product extra 
sales appeal and brand identification. 
Used by leading pockers everywhere 
because there are real sales-building 
advantages in branded beef. 





No. 200 non-electric 
Beef Brander has hand 
engraved interchange- 
able roller dies, self- 
inking reservoir cylinder, extra sturdy construction. 
With short handle cost only $47.50 complete 
with roller; extra engraved rollers (any design) 
$27 each. Extension handle for high rail branding 
$2. Use with Great Lakes Quick-Dry Violet or 
NuBrown Ink. Order teday! 


GREAT LAKES 
STAMP & MFG. CO. 
2500 IRVING PARK ROAD © CHICAGO 18, ILL. 



















Re, CORPORATION, Creators.-.ce. 
Manufacturers of fine sea- 
sonings and specialties for 
the Meat Packing Industry. 






612-614 West Lake Street 
CHICAGO 4, ILLINOIS 








WHEN YOU BUY... 
INSIST UPON THE ORIGINAL 











THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 
CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 








held in connection with the annual meet- _ 


ing. Meat instructors from approxi- 
mately 30 colleges attended and studied 
specific problems in the meat field and 
exchanged ideas relating to their work. 
Three outstanding meat packers were 
speakers at a dinner program during 
the conference. G. B. Thorne, vice presi- 
dent, Wilson & Co., in charge of live- 
stock, spoke on “Opportunities in the 
Packing Industry for College Graduates 
Who Have Majored in Animal Hus- 
bandry”; Dr. Victor Conquest, vice 
president, Armour and Company in 
charge of research, on “Trends in the 
Development of Pharmaceuticals and 
Their Importance to the Livestock and 
Meat Industry,” and Dr. R. C. Newton, 
vice president in charge of research, 
Swift & Company, on “Correlation of 
Meat Research in the Meat Packing In- 
dustry and Agricultural Experiment 
Stations.” 





NLSMB HONORS DEAN KILDEE 


Will J. Miller (right), chairman of whe 

NLSMB, presenting Dean H. H. Kildee of 

Iowa State college with a carving set. The 

Board paid tribute to the Dean for his 

long and outstanding service in the field 
of education. 


CMI Promotion of Canned 
Products to Be Expanded 


The Can Manufacturers Institute has 
announced that its merchandising and 
editorial promotion service to customers 
of can manufacturers will be expanded 
under the direction of a newly formed 
marketing bureau which will develop 
and coordinate the individual and collec- 
tive promotional activities of customers 
and continue its program of consumer 
education in favor of tin cans. Field staff 
representatives of the Institute in the 
East, Mid West and West Coast will be 
available for meetings with state can- 
ners’ groups and commodity groups. 

One of the consumer editorial promo- 
tions undertaken by the CMI was canned 
sauerkraut and frankfurters. It tied in 
with promotion of the American Meat 
Institute and the National Meat Can- 
ners Association. A similar tie-in pro- 
motion is underway for canned meat 
products, which the CMI will promote in 
June. In addition to the consumer cam- 
paign, the Institute has prepared a 
broadside calling attention to National 
Canned Meat Week, July 18-23, which 
has been distributed to some 3,000 
wholesale grocers and chain store op- 
erators. 
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Federally Inspected Meat Production 














AMI PROVISION STOCKS 
Packers reported to the American 


, ° ° . Meat Institute that total pork meat in- 
and Declines for Third Consecutive Week  Jentories on June 18, 1949 were 36 per 
ere EAT production under federal in- of inspected veal for the three weeks posse sn” lye Bay “ee 221 "900 an eo 
ing spection for the week ended June under comparison was 14,500,000, 14,- eid in storage at mid-June was 11 per 
esi- 18 totaled 271,000,000 lbs., the U. S. 700,000 and 17,900,000 lbs., respectively. cent under stocks of 406,400,000 jbs. 
Ive- Department of Agriculture has an- Hog slaughter of 843,000 head for the three weeks earlier, and 25 per cent, or 
the nounced. Slaughter of all species was week ended June 18 was 5 per cent be- 120,400,000 lbs., below 482,300,000 Ibs. 
ates down from the week ending June 11 low the 887,000 in the week of June 11 held on June 19, 1948. The three-year 
lus- with production 8 per cent below the and 17 per cent below the 1,016,000 for average was 558,000,000 lbs., or 196,- 
vice 293,000,000 Ibs. produced in that week the same week in 1948. Production of 100,000 lbs. larger than the current in- 

in and 15 per cent below the 318,000,000 pork for the three weeks was 120,000,- ventory. 
the Ibs. in the corresponding week a year 00 Ibs., 129,000,000 and 152,000,000 Holdings of lard and rendeved pork 
and ago. Ibs., respectively. Lard production was a+ were likewise substantially below 
= Cattle slaughter of 244,000 head was 31,800,000 Ibs., 28,700,000 Ibs. and 42,- the average. During the first half of 
om June, 23,100,000 Ibs. moved out of stor- 
of ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT — jeg a be rugs Sagem, sr asnael 
° ad ’ 
_ PRODUCTION’ Ibs. on June 18. A year earlier holdings 
= Week ended June 18, 1949—with comparisons were 31 per cent larger at 178,800,000 
Week Pork Lamb and Totes Ibs., while the average of 192,100,000 
— wees’ "ret. wn me, tee te ee ee Ibs. was 36 per cent greater than June 
1,000 mil. lb. 1,000 mil. lb. 1.000 mil. Ih. 1,000 mil. Ib. mill. tb. 18, 1949 holdings. 
June 18, 1949........ 244 128.1 125 14.5 843 120.5 196 8.2 271.3 ins 
June 11, 1949........ 266 140.2 134 14.7 887s: 129.5 214 9.0 203.4 Provision stocks as of June 18, 1949, 
June 19, 1948........ 280 135.1 152 17.9 1,016 152.1 821 13.2 318.3 as reported to the American Meat Insti- 
AVERAGE WEIGHT (LBS.) LARD PROD. tute by a number of representative com- 
Week eee Ale bai Shoe & er — panies, are shown in the table that fol- 
Live Dressed Live Dressed Live Dressed Live Dressed = the. Ibs lows. Because the firms reporting are 
June 4, 1ea0......oes Sats tse tsetse ug | NOt always the same from period to pe- 
June 19, 1948........ 927 482 214 #118 273 150 88 41 15.2 42.0 riod (although comparisons are always 
11949 production is based on the estimated number slaughtered for the current week and on aver- made between identical groups), the 
age weights of the preceding week. table shows June 18 stocks as percent- 
ages of the holdings three weeks earlier, 
8 per cent under the 266,000 in the pre- 000,000 lbs. in the three weeks, re- last year and the 1939-41 average for 
vious week and 13 per cent below the _ spectively. the comparable date. 
280,000 for the corresponding week last Sheep and lamb slaughter was 196,- June 18 stocks as 
, year. Beef production was 128,000,000 000 head, compared with 214,000 head fovesterios os 
the lbs., compared with 140,000,000 Ibs. the for the week before and 321,000 last June June 
_ of week before and 135,000,000 lbs. a year year. Production of inspected lamb and BN ~ iat 
The ago. mutton in the three weeks amounted to ®®LLIES é 
his Calf slaughter was 125,000 head, com- 8,200,000 Ibs. for the week of June 18, Garey Bape Bhs 
eld pared with 134,000 in the week ended 9,000,000 Ibs. for the previous week and poems. Soeees, D. 8... 0S 6 5 


June 11 and 152,000 last year. Output 


13,200,000 lbs. for the week in 1948. 
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HAMS 
= ———— —————— rset | a4 SS 108 &2 5 
Cured, S.P. skinned.......... 101 97 67 
MINUS CUTTING MARGINS INCREASE ON THREE WEIGHTS Frozen-for-cure, regular ...... 20 02«402~C8 
Frozen-for-cure, skinned ...... 4 44 fi) 
od (Chicago costs and credits, first three days of week.) WE En 00s Hanaeoenvods 87 72 47 
‘ : : , ‘ PICNICS 
Average hog costs at Chicago ad- This test is computed for illustrative 8 eve” cet 
= vanced slightly this week while realiza- purposes only. Each packer should Preece fer-care renee eee eeenes > 2 
: n re 5 
- tions were about the same or a little figure his own test, “using actual costs, FAT BACKS, DS. CURED. ||| n 8 45 
od smaller than in the corresponding credits, yields and realizations. The "RR CURED & FROZEN 
- . . “a, . Se eeeseseseseteseee , . 
od period last week. As a result, the minus values reported here are based on avail- a SPORTS pai makes 98 118 74 
“ cutting margins on the three weights able Chicago market figures for the ee EE BYR vs vedi 7. = << 
7 of hogs tested were somewhat greater. first three days of the week. eannen othee wooo @ 67 
pe. r: Z t FUE bsxekenriars ) a) 12 
——180-22 — —220- — 240- — 
ace 180-220 a 220-240 "aa. 40-270 a TOT. D. 8. CURED ITEMS..... eee ae 
or Pet. Price per percwt. Pct. Price per perewt. Pct. Price per perewt, TOT. 8.P. & D.C. CURED...... © 106 70 
live per ewt. fin live per ewt fin live per ewt, fin. TOT. FROZ. FOR D.8. CURE... 95 B4 be 
“e wt Ib. alive yield wt. Ib. alive yield . wt. Ib. alive yield TOT. SP. & D.C. FROZEN. 1s 65 06 
he Skinned hams 12.6 49.1 $6.18 § 8.89 12.6 49.1 $6.19 $ 8.69 12.9 49.0 $6.32 $ 8.87 
he Pienics ...... .. 5.6 34.2 1.91 2.67 5.5 333 1.88 2.56 5.3 316 167 2.34 eee AND FROZEN. 89 #17 4 
Boston butts ... 42 381 1.00 2.82 4.1 37.3 1.58 2.16 Ce ¢ air: Eps , 
\n- Loins (blade in)....10.1 46.5 4.70 6.79 98 42.8 4.19 5.95 96 35.0 3.36 4.69 FRESH FROZEN 
Bellies, 8. P. 11.0 90.5 3.34 4.87 95 30.0 286 4.05 3.9 26.3 1.08 1.45 Loins, shoulders, butts and 
Bellies, D. § . : o7 Xs 21 21.0 “4 63 8.6 21.0 1.81 2 52 ED «wes adie ¢n'bo-tnteeo 79 73 63 
Fat backs . ee EF a . 3.2 9.0 29 41 4.6 9.0 41 58 All other ....-.-.2seceeeseres 104 52 «120 
10- Plates and jowls.... 2.9 12.9 87 55 3.0 12.9 39 54 3.4 12.9 44 62 Total .....-0-+eeeceeeevees no 6h & 
ed Raw leaf 23 9.5 122 31 32 ® 5 2! , 2 32 33 3 2 TOT. ALL PORK MEATS...... 9 % 6 
“ P. 8. lard, rend. wt..1 3.9 10.9 1.52 2.10 2.3 0.9 35 ’ 0. ¥ : » : 
Pn a . = a ss . 4 “sae = 3g «0s RENDERED PORK FAT........ 9 4 
at Regular trimmings.. 3.3 19.1 63 90 3.1 19.1 59 80 2.9 19.1 55 7B LARD 2... 0 eee eee ece ene cenee a 668 OR 
a Feet, tajis, *Small percentage change. **Included with lard. 
n- neckbones ....... 2.0 11.8 23 83 2.0 11.3 .23 32 20 11.38 28 .82 
; Offal & misel....... . eine 60 85 — oO 85 —_ ee 00 ae] pe: SOP 
a Total Yield & Value.69.5 ... $21.98 $31.55 71.0 ... $21.26 $29.96 1.5 $19.47 $27.24 
a > > 
. Per Per Per CHICAGO PROV. SHIPMENTS 
n- ra ip age pe Provision shipments by rail from Chi- 
bse 0 Bs ctdve cconsseve 2 21.18 4 . 
a Condemnation loss... Per ewt 1 Per cwt. 10 Per ewt. cago for the week ended June 18: 
Handling and overhe ad. 1. 4 fin. 96 fin. 86 fin. - * 
al » Week Previous Cor, wk. 
——> yield —— vield oe yield June 18 week 1948 
ch TOTAL COST PER CWT.. $22.59 $32.50 $22.25 $31.35 21.68 $90.82 Ginisdhiibinias 
TOTAL VALUB .......... 21.93 31.55 21.26 29.96 47 2 ' “ 
00 Cutting margin Se fe —s ‘On —s 99 $ 1.39 -—s +3 —$ oo oe ike teeeee 17,783,000 21,766,000 20,844,000 
: } eo - SD — 2 ae - 1.038 ni Se — 257 P , 
Pp Margin last week ~! ' " “ “¢ pounds ........35,877,000 43,605,000 34,268,000 
——__—_ — ———<—<—<—$<—$——~ - Lard, pounds .... 7,457,000 9,462,000 2,995,000 
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More Meat Processed 


in Inspected Plants 


Last Month than In Any May Since 1944 


HE total volume of meats and meat 

food products prepared and proc- 
essed under federal inspection in May 
was 1,098,590,000 lbs., the U. S. Depart- 
ment of Agriculture has announced. 
This amount exceeded May 1948 pro- 
duction by 184,546,000 lbs., April 1949 
output by 38,118,000 lbs., and was the 
largest amount processed during May 
since 1944 when 1,430,015,000 lbs. was 
reported for the month. Production of 
practically all meat items during May 


vancing from 102,480,000 lbs. to 116,- 
101,000 lbs. In May 1948, the 95,071,000 
Ibs. of sausage produced was 21,030,000 
Ibs. under the current figure. The 
cumulative production for 1949 was 48,- 
674,000 lbs. larger than that of 1948. 

As is usually the case at this time of 
year, canning operations slowed down 
somewhat in May, with the month’s pro- 
duction of 106,454,000 Ibs. being 4,274,- 
000 Ibs. under that of April. In May a 
year earlier, 92,358,000 Ibs. of meats 





MEATS AND MEAT FOOD PRODUCTS 


1949 
Meat placed in cure— 
PCE Siok G60 edaheod se ce ehnaes 9,430,000 
UE Covet ecoeuvedsesctccesvcse 262,483,000 
Smoked and/or dried— on 
NAS eee Ewe Ree Dé0t basecacesde 4, 
PE adine sc ebvebat Casedesseee cous 168, $87, O00 
Sausage— 
Fresh (finished) .............++. 18,504,000 
Smoked and/or cooked........... 87,791,000 
To be dried or semi-dried........ 806, 
Pree 116,101,000 
Loaf, head cheese, chili con 
carne, jellied products, etc...... 15,986,000 


Cooked meat— 
EGS Kn hed bc vanebvavhewdesolese 


Pork 


Soup 
All "ethan 
Total 


Bacon (sliced) 


Lard— 
Rendered 
DT -bEERS baie cdetsccceteves 

Rendered pork fat— 

Rendered 
Refined 
Oleo stock ............ 
Edible tallow 

Compound containing animal fat... 16,56: 

Oleomargarine containing animal fat peed 


128,845,000 
119,477,000 





Miscellaneous 
WE ccttoccvccccceseetosesese 1,008,590,000 
*This figure represents ‘‘inspection pounds’’ 





FEDERAL INSPECTION—MAY 1949, WITH COMPARISONS 





as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 


PREPARED AND PROCESSED UNDER 





May January—May 

1948 1949 1948 
5,410,000 45,830,000 36,286,000 
232,104,000 1,354,051,000 1, 167,856,000 
8,996,000 22,481,000 22,886,000 
149,561,000 821,284,000 712,758,000 
15,315,000 102,714,000 91,052,000 
73,627,000 376,091,000 350,542,000 
6,129,000 46,545,000 35,082,000 
95,071,000 525,350,000 476,676,000 
14,368,000 69,374,000 71,035,000 
1,455,000 12,114,000 9,652,000 
40,859,000 237,617,000 210,659,000 

- 

8,171,000 36,501.000 42,979,000 
20,004,000 204,537,000 184,081,000 
3,369,000 30,586,000 31,782,000 
47,064,000 193,468,000 229,919,000 
18,750,000 147,201,000 146,161,000 
92,358,000 612,293,000 634,922,000 
46,287,000 276,671,000 214,384,000 
117,411,000. 762,735,000 657,702,000 
2,647,000 607,874,000 467,266,000 
4,929,000 40,033,000 30,092,000 
2,492,000 25,364,000 15, 783, 000 
2,878,000 37,304,000 24,422,000 

3,596,000 38,043,000 25 J 

14,399,000 79,533,000 87,916,06 
iat er 11,807,000 4,310, 000 
4,221,000 42,282,000 30,872,000 
914,044,000 5,622,037 ,000 4,901,304,000 





sizes. The 24,860,113 lbs. canned in the 
3-lb. or larger sizes compared with 25,- 
679,270 lbs. in April, and the 41,082,622 
Ibs. placed in under 3-lb. packages com- 
pared with 42,509,639 Ibs. in April. 
The output of loaf items totaled 15,- 
986,000 lbs. in May, which was an in- 
crease over the 13,142,000 lbs. prepared 
a month ago, and was also above the 
14,368,000 lbs. produced in May 1948. 
The decrease in the amount of bacon 
sliced registered in April was reversed 
in May, with the volume of bacon sliced 
in May being 4,215,000 Ibs. larger than 
in April and 12,734,000 Ibs. above the 
output in May a year ago. The cumula- 
tive total for 1949 was 276,671,000 lbs. 
compared with 214,384,000 lbs. in 1948. 
Although lard and rendered pork fat 








MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN MAY, 1949 

Pounds of finished product 
Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Item 
Luncheon meat (includes 
such items as 
spiced ham, chopped 
and pressed meats) . . 13,425,002 7,065,153 
Canned hams 
(whole & fractional). 9,593,525 452,920 
Corned beef hash...... 146,724 2,639,613 
Chili con carne........ 171,895 2,145,272 
Vienna sausage ....... 95,592 3,631,111 
Potted and deviled meat 
food products (exclud- 
ing deviled ham).... 3,176,417 
Deviled ham ......... 768,926 
Tamales .. aehen 43,352 1, 163, 322 
Sliced dried beef...... 17,261 32, 99% 
Liver products. 375 210. 962 
Meat stew (all type 8). 6,935 1,397,656 
Spaghetti meat products 
Sie GEER) casicciccs 1,590 2,867,847 
Tongue (other than 
ee 55,457 443,004 
Vinegar pickled 
SONOED, ace vetsooss 668,823 1,442,378 
All other products con- 
taining 20% or more 
MOONE wo seccscvcesese 523,468 5,428,866 
All other products con- 
taining less than 20% 
meat (excluding 
canned soup) ....... 110,114 7,816,176 
Total of all products. .24,860,113 41,082,622 

















was in larger volume than a month 
earlier, with the output of fresh sau- 
sage and canned meat items being the 
only exceptions. The five-month cumu- 
lative total of 5,622,037,000 Ibs. for 1949 
was above that for the period in 1948. 

Sausage production in May climbed 
13,621,000 lbs. above April output, ad- 


were canned, or 14,096,000 Ibs. less than 
the current amount. The 1949 cumula- 
tive total was 22,629,000 lbs. below the 
January-May 1948 total. 

The decline in canned meat produc- 
tion was evident in the amount of meat 
placed in the slicing and institutional 
sized packages as well as in consumer 


output in May was above production a 
year earlier, rendered lard output of 
128,845,000 lbs. and refined rendered 
pork fat production of 4,377,000 lbs..in 
May were below the figure recorded for 
April. The volume of lard refined and 
pork fat rendered in May, however, was 
slightly larger than that of the previous 
month. 
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STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y.* Chicago Office, 332 S. Michigan Ave., 4 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Lec.1. prices) 
June 22, 1949 


per lb. 
Native steers— 
Choice, 600/800 ........ 42 ex: 2% 
Good, 500/700 .......... 
Good, 700/900 .......... 40% ais 
Commercial, 500/700 ....39 @4 
Utility, 400/up ......... 37 S30 


Commercial cows, 500/800.3344@34 
Can, & Cut. cows, north., 


BOIED wccsccvesccccccee 3014 
Bologna bulls, north., 
GIVER casescedavecevcec 344 


STEER BEEF CUTS 
500/700 Lb. Carcasses 





(Le.l, prices) 

Choice: 
Hinds & ribs 
Hindquarters ° t 
MOUMES occsescccecs oot ps 
Loins, trimmed ......... 72 @i4 
Loins & ribs (sets)...... 6 @6i 
Birloine .....cscccccsece -e 
Forequarters ........+.+- 34 @ 35 
Fae oe 37 @39 
Cc ae ks, square cut...... 38 @i0 
SE Mw vance ccvece<s0cunn: ae 
Briskets Netebevebacedee 32 @34 

Good: 
Hinds & ribs..........-. 49144@51% 
Hindquarters ..........+ 49 @51 
MONEE occscvccccosceeve 48 @50 
Loins, trimmed ......... 68 @i0 
Loins & ribs (sets)...... 60 @63 
Sirloins ..........+++ at eee 
Forequarters ..........- 33 @34 
BERGE cece ccnedoccccces 36 é 
Chucks, square cut 
TEED os bocscessecceesses 
Brigkets .....sccses 
MAVOIS 2c .cccccccscccees 

a Pe 


Hind shanks ............-- 
Fore shanks .............+- 
Steer tenderloins, 5/7 Ibs 








Cow tenderloins, 5/up..... 94 @06 
BEEF PRODUCTS 
(Le.l. prices) 
Tongues, selected, 3/up, 
fresh or froz............3838 @34 
Tongues, house run, 
fresh or froz........... 26 @28 
SD nscce 600060006 00060 7 
BERNEOD 2c086.960ssveucewesé 23 @24 
Livers, selected . 5 5f 
Livers, regular ...........5! 
Tripe, scalded ............ 
Tripe, cooked ........ = 
PROTO F000 cv ccccnccecess 2 
BR, GHEE ccoscveveccce 8% 
Lips, unecalded ........... 7 
DE + cdkt ken onne anne ae 6% 
Pere 6% 
TE. trpescaesesenae tee 4% 
CALF & VEAL—HIDE OFF 
Carcass 
(Le.l. prices) 
Choice, 80/130 ........+.+. 40 @4i 
Choice, 130/170 ...........88 @39 
Good, 80/130 .............88 @40 
Good, 180/170 ............ 36 @38 
Commercial, 80/130 ....... 387 @3s 
Commercial, 130/170 ...... 384 @37 
Utility, all weights........31 @33 
CARCASS LAMBS 
(Le.l. prices) 
Choice, 40/50 .........+2..i 52 @54 
Good, BEE Sincw'tewctantel 50 @52 


Commercial, 


CARCASS MUTTON 


all weights...45 @47 


(Le. prices) 
Good, 70/down ........... 21 @22 
Commercial, 70/down ..... 20 @2i 
Utility, all weights........ 19 @20 
WHOLESALE SMOKED 
MEATS 
(Le.1, prices) 
Hams, skinned, 14/16 Ibs., 
wrapped ...... 5614 
Hams, skinned, 14 16 Ibs., 
ready-to-eat, wrapped .. 6014 
Hams, skinned, 16/18 Ibs., 
wrapped ....... ‘- 56 
Hams, skinned, 16/18 Ibs. 
ready-to-eat, wrapped .. oo 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs., 
WORRRGE 0g 9 68 <) vais 47% 
Bacon, fancy, square cut 
seedless, 12/14 Ibs., 
ES a 453 
Bacon, sliced, cartons, 
MO Bdvecsicccveweséves 54 


FRESH PORK AND 
PORK PRODUCTS 
(Le.L prices) 


Hams, skinned, 10/16 Ibs. .504%@51 
Pork loins, regular, 











, 

under 12 Ibs...........- 48% @ 49% 
Pork loins, boneless....... 58 @5e 
Shoulders, skinned, bone in, 

under 16 Ibs............. 3744 @38 
Picnics, 4/6 tbs........... 36 
Picnics, 6/8 Ibs........... 3444 @34% 
Boston butts, 4/8 Ibs...... 3944 @40% 
Boneless butts, c.t., 3/5... .48 49 
Tenderloine ......+.0+s5++ 79 81 
Neck bomes .......-600000+ 15 15% 
FAVORS ccccccscccccccesece 2 @25% 
BIGmeFO ccccccccccccscess 114% @114 
ORGS “avotvgechovesssrdéée 20% @21 
TOES ce cicccccdccecsccccces 8k, 
Snouts, lean in............ 9 @ 9% 
Pest, TOMS occcccccccsctce 64%@ 6% 

FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned...... 36 37 
Veal breads, under 6 oz.... 87 

© OR Gin Silva ndeann séhodes @ss 

Se GP. Wa we cvsteccwecces @s9o 
Quay GOED <i ccccccecece 25 @26 
LOUD SEED cv cccccsccosses 85 
Ox tails, under &% Ib....... G10 

OOGP Th Gi wea dc kewseses 19 20 

SAUSAGE MATERIALS— 

FRESH 
(Le.L. prices) 
Pork trim., reg. 50%...... 19% @21 
Pork trim., spec. 

85% leans .........0+06. 40 @é4i 
Pork trim., ex. 95% leans..50 @51 
Pork cheek meat, trmd.... 34 
Pork tongues ......... -18\%@19 
Bull meat, boneles: 43 @43% 
Bon'ls cow meat, f. 40 @4i 
Cow chucks, bonele 431, @4414 
Beef trimmings ....... 34 @35% 
Beef cheek & head mea 

CHENG, .nccce 34 @35 
Shank meat 45 @45% 
Veal trimmings, bon’ls..... 44 @45 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(L.C.L. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic ae. 1% to 





1% in., ani or 40 @47 
Domestic rou over 1% 
in., 140 pack @60 
Export ‘rounds, wide, over 
ePccccecesvesce @ss 
— ‘rounds, medium, 
Me ccccccccoccs @60 


Export ‘sounds, narrow, 
a, MU casicacssd 90 «@ 
No. 1 weasands, 24 in. up.12 14 
No. 1 weasands, 22 in. up.10 1l 
No. 2 weasands @ 
ne sewing, 1% @ 
6264546000 ¢b—b0040 1.15@1.25 
Middle, select, wide, 
SE Me ebb ntGeccere 1.15@1.25 
Middles, select, extra 
24 67% je eseceevoccs 
Middles, select, extra, 
2% in. & up.........- 1.90@2.00 
Beef bungs, export No. 1..18 19 


Beef bungs, domestic...... 13 
Dried or vy bladders, 
per piec 
12-15 in. wile, Bat. ccces 17 @18 
10-12 in. wide, = eveese 10 13 
8-10 in. wide, flat...... 6 @7 
Pork casings: 
— narrow, 29 mm. & 
baaanestetececeran @3.10 
Narrow, mediums, 29@32 
Cosecescccsessess 2.9543 .00 
Medium; 32@35 mm..... 1.75 


B34 in. cut.........006- 19 @20 
Medium prime bungs, 

S464 Im. Cut... 2. ccceccee @il4 
Small it~ bungs...... 11% 12 


Middles, per set, cap off .40 49 
DOMESTIC SAUSAGE 


(Le.l. prices) 
Pork sausage, hog casings.41 @42 
Pork sausage, Ik 87 
Frankfurters, sheep casings.48 50 
Frankfurters, hog casings. . 46 
Bologna .....6eseeseceecse 39 
Bologna, artificial casings. .40 44 
Smoked liver, hog bun 44 


New Eng. lunch specialty. .56 62 
Minced luncheon spec., ch. .47 51 
Tongue and blood.......... 39 @40 
Blood sausage ...........- Foose 
RONBE occ cccocseccsssssccces cose 
Polish sausage, fresh...... 38 @40 
Polish sausage, smoked....45 @52 
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YOU WILL FIND THE BEST BINDERS 


IN THESE QUALITY PRODUCTS OF 


aint 


Giidden... 


SOYABITS 
A practically fat-free soya ingredient which 
contains over 51% Protein. It’s mild in 
flavor . . . light in color. Processed under rigid 
control by the Solvent Extraction Method. 
Available in a wide range of granulations. 


SOYALOSE 
A low fat ingredient containing approxi- 
mately 4% Vegetable Fat and a minimum of 
50% Protein. Rich in appearance. Avail- 
able in a wide range of granulations. 


DOG FOOD MANUFACTURERS? 
A variety of ingredients are pro- 
duced by Glidden, samples of which 
are available to enable you to select 
the type which is just right for your 
particular formula. Write for a set! 


lidden 


PROD UCU 








The Glidden Company 


SOYA PRODUCTS DIVISION 
5165 West Moffat Street * Chicago 39, Illinois 











ADLER 


Stockinettes 


} quality made for over 80 years 








In Chicago: 800 North Clark Street 





THE ADLER COMPANY, CINCINNATI 14, OHIO 











—— NEW Scientific Method 
ate ei the EASY WAY 






OLD BALDY, a marvelous new synthetic 
chemical, offers tested improvements; 
Special chemical agent makes water 
“wetter.” Hog bristles are softened and 
loosened in follicles, so that scraping 
easily removes hair by the roots. 
» OLD BALDY cuts labor and time of 
hand-scraping by half or more . . . also 
saves on dehairer scraping, reducing 
labor and depreciation. 
y OLD BALDY removes scurf, too. Germi- 
cidal qualities greatly reduce bacteria 
count. 
_ « OLD BALDY produces a finished hog 
*  gareass with no stubble under skin . . . 

smooth and sanitary . . . moist, but 
not wet, to cut down chilling time. 


ORDER TODAY 
10-Ib. carton, per Ib..__.37¢ 





300-Ib. barrel, per Ib.___32¢ 
Satisfaction or Your Money Back 


KOCH BUTCHERS’ 
SUPPLY COMPANY 








DRY SAUSAGE 


(Le.l. prices) 





Cervelat, ch. hog bungs....83 @85 
Thuringer 49 @52 
Farmer ... Bd 
Holsteiner .... . bese 69 
ag  "eeaeliltisanter tier 78 
B. C. Salami, new con..... 48 
Genoa style salami, ch..... 78 @86 
PUSNRNNEE v's di acedcsacvsees 7o 
Mortadella, new condition. 48 
Cappicola (cooked) ....... 72 
Italian style hams......... 74 


CURING MATERIALS 
Cwt. 
Nitrite of soda in 425-lb. 
bbis., del. or f.0.b. gag -$ 8.89 
Saltpeter, n. ton, f.0.b, 


Dbl. refined gran........... - 11.00 
Small crystals ...........+.. 14.40 
Medium crystals ............ 15.40 


Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate of 
SE neavéngs b6tsuawheanes unquoted 
Sait, in min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 


Per tun 
OS <0 csncccdvesvetde 19.52 
EE int in wetntuttekmnis 6x 25.52 
Rock, bulk, 40 ton cars, 
PNGED vedeb ass cdrsccoesce 10.74 
Sugar— 
Raw, 96 basis, f.o.b. 
OT GED abe cccccessecs 5.85 
Standard gran., f.o.b. 
refiners (2%) ......... 7.85@8.00 


Packers’ curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., 





Ferrera 7.00 
Dextrose, per cw 
in paper bags, Chicago howe sew 7.03 





SEEDS AND HERBS 
(Lc.1. prices) 
Ground 
Whole for Saus. 


Caraway Seed ...... @23% @27% 


Cominos seed ....... @33 @39 
Mustard sd., fcy..... @22 

Yel. American .....- @19 ois 
Marjoram, Chilean .. @26 @30 
OPre@BANO 2... 20ssec00 @22 @26 
Coriander, Morocco, 

Natural No. 1..... @13 @15% 
Marjoram, French .. @45 a5 
oe Dalmation 

Pe BD én cdsisonces @30 @35 

SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 








Allspice, prime ... @29 @33 

Resifted ... ° @31 @35 
Chili powder oe @37 
Chili pepper . 36@39 
Cloves, Zanzibar .. @34 @3s 
Ginger, Jam., unbl. @44 @4s 
Ginger, African... @39 @i3 

COG. “6 a5 0 Scdee ee és 
Mace, fcy. Banda 

East Indies .... oe @1.22 

West Indies .... ob @1.17 
as oa flour, fcy = @svu 

De ssevedceese we a26 
West India in ae @52 
Paprika, Spanish. -. 48@0 
Pepper, Cay enne .. oe on 

Red No. 1...... ° 55 
Pepper. 

PROGRES .ncccccs @1.06 @1.40 
Pepper, black .... @1.06 @1.22 
Pepper, white .... @1.65 @1.75 
Pepper, Black 

Malabar ....... @1.16 @1.22 

Black Lampong.. @1.16 @1.: 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
June 21 

FRESH BEEF: (Carcass) 

STEER: 
Good: 
400-500 Ibs. 
500-600 lbs. 
Commercial: 
400-600 Ibs. 
Utility: 


400-600 Ibs. .......... 35.00@37.00 
cow: 
Commercial, all wts.... 34.00@35.00 
Cutter, all wts......... 30.00@31.00 
FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
ee MS aa he Geen 
Good: 


80-130 Ibs. ....... yorves 
FRESH LAMB & MUTTON: (Carcass) 
SPRING LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good: 
40-50 Ibs. 
50-60 Ibs. 
Commercial, all wts. 
Utility, all wts....... 
MUTTON (EWE): 
Good, 75 Ibs. dn...... . 20.00@24.00 
Commercial, 75 Ibs. dn. 22.00@24.00 


.... 56.00@58.00 
.... 56,00@58.00 





FRESH PORK CARCASSES: (Packer Style) (Ghipper Style) 


80-120 Ibs. 






190-187 the. .......... 33.00@ 34.00 
FRESH PORK CUTS NO. 1: 

Ol 

8- S10 Bh se deiweve onert 55.00@ 57.00 


10-12 Ibs. 
12-16 Ibs. 


‘ 00@57.00 
Stine vs 54.00@56.00 





PORK cuTSs NO. 1: 





HAM, Skinned: __ (Smoked) 
Tn wWéisdenas .. 55.00@59.00 
16-20 ibs. JeronuceeNecan 3S 00eee. 00 
BACON, “‘Dry Cure’’ No. 1: 
re. i pecsteccnvcks 42.00@46.00 
, & Beer 40.00@ 45.00 
2 | eer 40.00@ 45.00 
LARD, Refined: 
. | ae 14.50@15.50 
50 Ib. cartons & cans... 14.50@15.50 
Se Gace vce cetven 15.50@16.50 





San Francisco No. Portland 
June 21 June 21 


$45.00@ 46.00 
44.00@ 45.00 


$44.00@ 45.00 
43.504 44.00 


42.00@ 44.00 39.00@ 43.00 


36.00 @ 40.00 35.00@ 36.00 


34.00@37.00 
31.00@33.00 


(Skin-On) 


36.00@ 37.00 
28.00@ 29.00 


(Skin-Off ) 
42.004 43.00 


38.00@ 44.00 41.004 43.00 


54.00@56.00 
52.00@ 54.00 


53.00@ 54.00 
52.00@ 53.00 


54.00@ 56.00 
52.00@54.00 
48.00@52.00 
42.00@ 48.00 


53.00@54.00 
52.00@ 53.00 
49.00@ 50.00 
45.00@ 47.00 


18.00@ 20.00 
16.00@ 18.00 


21.00@ 23.00 
18.00@ 19.00 
(Shipper Style) 
34.00@36.00 
32. 00@34.00 


31 00@ 32.00 


58.00@ 62.00 
56.00@ 60.00 
54.00@56.00 


52.00@55.00 
52.00@ 55.00 
50.00@ 53.00 


35.00@37.00 


(Smoked) 
58.00@62.00 
56.00@58.00 


(Smoked) 
56.00@61.00 
56.00@ 58.00 


53.00@55.00 
48.00@53.00 


53.00@ 54.00 
48.00@ 52.00 
48.00@52.00 


15.00@ 16.00 


17.00@ 18.00 


15.50@17.00 





LEADING PACKERS USE 


AIR-WAY PUMP & EQUIP_CO 


Thomas 





The National Provisioner—June 25, 1949 























CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, JUNE 23, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
OP as acne > 47%n 474on 
ag Pe 474gn 474_n 
2-14 .. 474%on 474en 
14-16... 474gn 474gn 
BOILING HAMS 
Fresh or Frozen S.P 
16-18 .... 474gn 474%n 
18-20 .... 4649n 464on 
| ~ 444on 444on 
SKINNED HAMS 
Fresh or Frozen 8.P 
Mw) 30n 
nO 5Ou 
oO 50n 
49%, @ 50 49% n 
49 Gil, 49n 
47 47n 
44 44n 
371% 37%n 
o* 31% 3lign 
No. 2's 
cesceses 29 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 1l4n l4n 
Clear plates... 9ign 94on 
Square jowls.. 15@15% 15% @16n 
Jowl butts.... 13854.@13% 13 


CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 





PICNICS 
Fresh or Frozen 8.P. 
oe s¥bebad 35 35n 
4- 8 pe. § aka 
et PR 33%4@34 33%4n 
BED ciccceess Se 28ion 
COG ie sccecca’ Oe 27n 
BBO ¥ tu taseeg 24% 244n 
8-up, No. 2's 
ee, 2b vesads 241 
BELLIES 
Fresh or Frozen Cured 
SD eer 31 32% 
8-10 31 32% 
Saas 30%, 31% 
12-14 20% 30% @31 
14-16 281i P 
16-18 25% @25% 27% 
DG areracuxh 24% 26 
D.S. BELLIES 
Clear 
22\n 
22 
20% 
17% 


- 16% 
saeas 15% @16 
FAT BACKS 
Green or Frozen Cured 
OB ec aticscdsooue 104 
8-10 . apie ae 10% 
. Perri. 10% 
a eS 11% 
14-16 se a 11% 
16-18 . ct. 12% 
18-20 10 12% 
GD iuiderecwa 10 124 





LARD FUTURES PRICES 


MONDAY, JUNE 20, 1949 


Open High Low Close 
July 11.27% 11.42% 11.27% 11.37%b 
Sept. 11.37% 11. Ss 11.30 11.40 
Oct. 11.27% 11.32% 11.27% 11.30a 
Nov. 11.05 11.15 11.05 11. 15a 
Dee. 11 re 11.20 11.15 11.17%b 
Sales: 4,240,000 Ibe 
Open he raeoute at close Fri., June 
17th: July 611, Sept. 740, Oct. 199, 





Nov. 119, Dec. 175; at close Sat., June 
18th: July 608, Sept. 737, Oct. 198, 
Noy. 119, and Dec. 175 lots. 
TUESDAY, JUNE 21, 1949 

July 11.45 11.45 11.27% 11.30b 
Sept. 11.45 11.50 11.2 11.30 
Oct. 11.30 11.37% 11.17% 11.20 
Nov. 11.17% 11.17% 11.00 11.02%%b 


Dee. 11.20 11.22% 11.00 
Sales: 6,120,000 Ibs 


11.02%%b 


Open interest at close Mon., June 
20th: July 576, Sept. 730, Oct. 196, 
Nov. 121, and Dec. 180 lots. 


WEDNESDAY, JUNE 22, 1949 
July 11.17% 11.32% 11.17% 11.30a 
Sept. 11.25 11.32% 11.20 11.25 


Oct. 11,15 11.20 11.10 11.15 

Nov. 10.95 11.00 10.87% 10.92%b 

Dec. 10.95 11.00 10.95 10.97%b 
Sales: 3,800,000 Ibs 


Open interest at close Tues., June 
2ist: July 571, Sept. 741, Oct. 192, 
Nov. 120, and Dec. 181 lots. 


THURSDAY, JUNE 23, 1949 


July 11.10 11.10 11.02% 11.02% 
Sept. 11.25 11.25 11.00 11.02%a 
Oct. 11.10 11.15 10.87% 10.87% 
Nov. 10.82% 10.82% 10.60 10.60 


Dec. 10.85 10.85 
Sales: 8,480,000 Ibs 
Open interest at close Wed., 

22nd: July 564, 

Nov. 


10.62% 10.62%b 


June 
Sept. 751, Oct. 193, 
121, and Dec. 182 lots. 

FRIDAY, JUNE 24, 1949 


July 10.97% 11.17% 10.97% 11.25a 


Sept. 10.97% 11.17% 10.97% 11.10b 
Oct. 10.80 11.05 10.80 10.95 
Nov. 10.70 10.77% 10.70 10.75b 
Dec. 10.70 10.82% 10.70 10.80a 


Sales: About 4,500,000 Ibs. 

Open interest at close Thurs., 
23rd: July 548, 
Nov. 


June 
Sept. 748, Oct. 197, 
126 and Dec. 190 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
June 18.....11.25n 10.8744n 9.87% n 
June 3 10.874on 9.871gn 
June 21 10.87%n 9.874gn 
June 22.. 10.874on 9.87%n 
Tune 23 11.87%a O.871gn 





June 10.87 49a 9,874on 


U. S. IMPORTS 
OF FATS 
Imports of specified vege- 


table oils and oilseeds for 
consumption during January- 





April, 1949, are shown in 
the following table, with 
comparisons. 

January-April 

Commodity 1949* 1948* 
Babassu kernels, 

eh wcsabvess 29,562,000 25,896,000 
Babassu oil, 

Ty wcgsecees 1,468,000 1,223,000 
Castor-beans. 

MG. oncsscss 112,167,000 109,366,000 
Castor-oil, Ibs... 1,611,000 1,108,000 
Flaxseed, bu.... 138,000 14,000 
Linseed oil, 

a assevntst 1,002,000 2,799,000 
Copra, short 

tons ... 91,144 197,575 
ss oil, 

eeccesee 27,125,000 32,733,000 
oitie ica oil, 

bas beet 4,469,000 4,343,000 
Olive oil: 

Edible, Ibs.... 7,166,000 11,308,000 

Inedible, Ibs.. 64,000 6,229,000 
Palm oil, Ibe. ..22,801,000 17,736,000 


Sesame seed, 


satveccses 4,626,000 4,495,000 


eccceestes 36,000 542,000 
Tue ‘um kernels. 

seoareees 9,921,000 7,454,000 
Tang oil, Ibs...24,317,000 47,158,000 


*Preliminary. 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.0.b. 


mia + okedtdl> Xgties amie - «+ $13.50 
Refined lard, 50-Ib. cartons, 


SAA MED..n 5.03 secenscesds 13.75 
—— rend., tierces, f.0.b. 

Wn igddeteetahehehdeuvede 14.50 
Leaf, ‘kettle rend., tierce es, 

Cai SL 2 dae a canes 14.50 


Neutral, tierces, f.0.b. 
GND nn bd0d osmecwcereceis 13.37% 
Standard Shortening ..*N. & 8. 18. 00 
Bysneguastes Shortening 

N. & 


*Del'd. 


Take time out for a laugh 
and read Beware of the Bull. 
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we love this kind 
of an executive 


He isn’t interested in broad, vague claims. Facts 


and figures make up his mind. He’s easy for us 


to talk to because our story ties in with cutting 


costs of his packing and shipping, with increas- 


ing his production, with stepping up his profits. 


We believe every user of shipping containers 


will today, more than ever before, find our story 


of interest—to his interests! 





eneral 


tx*kwewkKys 





GENERAL WIREBOUNDS 
Meat packers were among the 
first to realize the savings to 
be gained through the use of 
Wirebounds ... and General 
Box Company has been serv- 
ing this industry for many 
years. For the quicker and 
more economical packing of 
your meat products, check 
with us today on General 
Wirebounds, 





BOX COMPANY 
... engineered 
shipping containers 


GENERAL OFFICES: 538 N. Dearborn St., Chicago 10. 
DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, 
Detroit, East St. Louis, Kansas City, Lovisville, Milwaukee, 
New Orleans, Sheboygan, Winchendon, Natchez. 
Continental Box Company, Inc.: Houston, Dallas. 
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For Long Distance Shipments 


and Government Contracts.... 


use 


CRE 


cREPED 


in conjunction with 


EAGLE STOCKINETTES 


MANUFACTURED BY 


EAGLE BEEF CLOTH CO. 


276 NEWPORT STREET © BROOKLYN !2, N.Y. 
Textiles for Meats Since 1929 

















AC NEW LINE 











Totally Jacketed = 


PUMPS ... Se 


When your problem is to pump a liquid requiring either heating or 
cooling for efficient handling, look to the new Viking line of totally 
jacketed pumps. 


Complete jackets surround the pump casing, head and stuffing box. 
Pump available with any combination of jackets. 


Special bearings, aes and gaskets are standerd equipment for 
handling hot liquids. Complete jacketed pumps furnished in 90, 200, 

and 450 gpm sizes. Jacketed heads 
available for pumps of lower capacity. 


Ask for free bulletin 901S 
today for complete speci- 
fications. 


Pume Company 


@-telel mine it: 


lowa 





MARKET PRICES eee York 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
(L.C.L. prices) 
June 22, 1949 
r Ib. 


per 
City 
eee ot ee 40% @46% 
EE cc cehvbcovedvéstsoebees 39% @44 
os che pb bee und abat< bon Te 
Cam. & cutter. ...c.seceses 31% @37% 
rear 37 ‘ 
BEEF CUTS 
(L.C.L. prices) 
City 
No. 1 ribs, 30 to 40 Ibs.........53@56 
No. 2 ribs, 30 to 40 Ibs........ 48@53 
No. 1 short loins, untrimmed. . .64@68 






SF 
No. 2 short loins, untrimmed. . .58@62 
No. 1 hinds and ribs 5 
No. 2 hinds and ribs.... 
No. 1 top sirloins.. 


v4 


top sirloins ° 
rounds, N. Y. flank off... 

2 rounds, N. Y. flank off. ::49@5 
chucks, non-Kosher 
chucks, non-Kosher 
PEs v cetsretecveesue 
briskets. 
flanks. . 
flanks... 


Zz 
hoe b 


ZAZZ 
eeses 
mle to 


'14@16 
..14@16 


FRESH PORK CUTS 
(L.C.L. prices) 


“% 
te 


Western 
Boston butts, 4 to 8 Ibs....40 @43 
Pork loins, 12 Ibs. do...... 45 @4i 
Hams, regular, und. 14 Ibs. @4i9', 
Hams, skinned, 14 Ibs. do. .51% @52 
Picnics, bone in, 

Se RD wiccwswscvces toe 37 
Pork trimmings, ex. lean.. 
Pork trimmings, regular. . 
Spareribs, under 3........ 42 @41i2% 
Bellies, sq. cut, seedless, 

Sl decane Jacks cévanee ol 32% @33 





City 

Boston butts, 4/8.......... 41 @44 

Shoulders, N. Y., 8/12....88 @42 

Pork loins, fr., 10/12 Ibs..47 @49 

Hams, regular, under 14 
ie tein bina Snel 06 6494400 48 @50 

Hams, sknd., under 14 Ibs. nee 

Picnics, bone in, 4/8...... 46 @38 

Pork trim, ex. lean........ pee.0 

Pork trim, regular......... 20 22 

Spareribs, light ........... 438. @45 

FANCY MEATS 
(L.C.L. prices) 

Veal breads, under 6 oz.......... 65 
JY) F ear 80 
12 of 8 Socevescccess 1.00 

Beef kidne ehesusbedsecs -. 80 

Beef livers, “selected. és - = 

Lamb fries ........... 55 


Oxtails, under % Ib 
Oxtails, over % Ib.. 





Hogs, gd. & ch,. bd. on, if. fat in 
100 to 136 Ibs my 


137 to 153 Ibs........... 31@32 
iS Bite  Sereerrerier 31@32% 
172 to 168 Ibe.......s.0ee. 31432% 


SPRING LAMBS 
(L.C.L. prices) 


Choice lambs ............. WEIR 
CRs. BRD 4 shoe 064 49:3400600 00 
Se os Ff ae eae 62@65 
Hindsaddles, gd. & ch.... 60@65 
Ss SY Seer 65@68 
MUTTON 
(L.C.L. prices) 
Western 
Good, under 70 Ibs......... . .18@22 
Comm., under 70 Ibs. . -16@ 19 
VEAL—SKIN OFF 
(L.C.L. prices) 
Western 
Choice carcass .......... 38@42 
Good carcass ...... ‘iain 35 @38 
Commercial carcass ... .. 81@35 
Ee “ws ideas Oo edwe ck cha webe 29@31 
BUTCHERS’ FAT 

(L.C.L. prices) 
BP GOR “wareceneces 
Breast fat 


Edible suet ... 
Inedible suet 





CALIFORNIA KILL 


State-inspected slaughter 
of livestock for the month of 
May 1949 was reported by 
the California Department 
of Agriculture as shown in 
the following table: 


No. 
COD: 5 ody te que qesevecohvaona 23,077 
CNG 6 0.6:oe née teeee es Pre 
DD int tcedatt actress 21,553 
DOPED ca cece vescsncveecsdusoce 19,909 


Production for Sion was re- 
ported by the Department as 
follows: 

Lbs 
Sausage . ry 3,697 ,283 
Pork and beef............... 6,567,605 
Lard and substitutes 333,709 


BetRd cccccsesccsccesecs 10,598,597 

As of May 31, California had 105 
meat inspectors. Plants under state in- 
spection totaled 260, and plants under 
state approved municipal inspection 
totaled 97 








WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JUNE 22, 1949 
All quotations in dollars per cwt. 
BEEF: 


STEER: 

Choice: " 
SL aaa ae None 
500-600 Ibs. . «++++ None 
600-700 Ibs. ..... $42. 50-43 .00 
700-800 Ibs. : 41.00-42.50 
Good: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... 41.00-42.00 
600-700 Ibs. .... 40.00-41.50 
700-800 Ibs. ....... . 39.00-41.00 


Commercial: 


350-600 Ibs. .......... 38.00-39.00 


Pee Uh. sersvecene 38.00-39.00 

Utility, all wts......... None 
cow: 

Commercial, all wts.... 32.00-35.00 

Utility, all wts......... 32.00-34.00 

Cutter, all wts......... None 

Canner, all wts......... None 


VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 

80-130 Ibs. .......... 39.00-42.00 
PY ED. Secccescte 38.00-40.00 
Good: 

oe eee 35.00-38.00 

SPEED Ms. cocésacces 35.00-38.00 
130-170 Ibe. .......... 35.00-37.00 


Commercial 
30- 80 Ibs. 
80-120 Ibs. 
130-170 Ibs. ... 
Utility, all wts.. 


LAMB AND MUTTON: 


7 
31.00-34.00 

. 31.00-35.00 
33.00-35.00 
29.00-31.00 


LAMB: 
Choice 
30-40 lbs . 46.00-48.00 
40-45 Ibs 47.00-50.00 
45-50 Ibs. . 49.00-52.00 
50-60 Ibs None 
Good 
30-40 Ibs. 40.00-43.00 
40-45 Ibs. 43.00-45.00 
45-50 Ibs ‘ 44.00-47.00 
50-60 Ibs. None 
Commercial, all wts.. 35.00-40.00 


Utility, all wts..... 30.00-35.00 


MUTTON (EWE): 70 lbs. down: 


es ees ee 18.00-22.00 
© ~ ong reial - 16.00-19.00 
eee .. None 


FRESH PORK CUTS: Loins No, 1: 
(BLADELESS INCL.) 


a. 2 SR ae 45.00-47.00 
a EEL 45.00-47.00 
12-16 Ibs i *. 00-45.00 
16-20 Ibs. None 
Shoulders, Skinned, N. ¥. ‘Style: 

SIS WS. 2. ncccecvcce None 


Butts, Boston Style: 
Ibs 


. 40.00-43.00 
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TALLOWS AND GREASES 


Thursday, June 23, 1949. 














Weekend trading was again a factor 
late last week, with large soapers dis- 
playing the major interest. Further de- 
clines were registered following sub- 
stantial trading, after which the soapers 
again withdrew from the market, es- 
tablishing new trade levels. This week 
trading was more pronounced at cur- 
rent prices, with practically all grades 
involved in the selling. With the un- 
settled situation on lard, fats and oils, 
a mixed situation developed by mid- 
week. Later, trading dwindled to a 
minimum. Thursday’s activity was at a 
standstill, with the market in general 
in an uncertain position. 


Last Friday’s trading involved a sub- 
stantial volume. Large and small soap- 
ers participated, and a little dealer in- 
terest was shown. A couple tanks each 
of Fancy tallow sold at 5%c, choice 
white grease at 5%c, special tallow at 
5 and 5%%c, No. 1 tallow at 4%c, prime 
at 5'%c, No. 2 at 3%c, No. 3 at 4%c, B- 
white grease at 4%c, and yellow grease 
at 4%c, all delivered Chicago and con- 
suming points. 


Early this week a couple tanks of 
yellow grease sold at 4%c, delivered 
Chicago. Couple tanks each of Fancy 
tallow sold at 5%c, and choice white 
grease at 51ec, delivered Chicago. Tank 
each of choice white grease and yellow 
grease sold at 5%c and 4%c, respec- 
tively, delivered Chicago. A _ couple 
tanks each of choice white grease sold 
in another quarter at 5'%4c, and choice 
tallow at 55sc, delivered Chicago. 


Midweek sales involved yellow grease 
in substantial quantities at 4%c, deliv- 
ered Chicago. Offerings on prime tallow 
and choice white grease were reported 
in the market at 5%c, but unsold. Offer- 
ings by weekend were somewhat lim- 
ited to the lower grades. Government 
buying involved prime tallow, basis 
Tc, f.a.s. New York. 


TALLOWS: Weakness was regis- 
tered with most grades again dipping 
from % to %c. Edible tallow was quoted 
Thursday at 6@6%c, in carlots, deliv- 
ered consuming points. Fancy was quot- 
ed at 55% @5%c; choice, 5%c nominal; 
prime, 5% @5'éc; special, 5c; No. 1,4% 
@4%c nominal; No. 3, 4% @4%c nomi- 
nal, and No. 2 at 3%c nominal. 

GREASES: The top grades continued 
about steady, while declines of % to 
%ec were registered on a few lower 
grades. Choice white grease was quoted 
Thursday at 5% @5%c nominal; A- 
white, 54%c nominal; B-white, 4%c nom- 
inal; yellow, 4%c; house, 4%c nominal; 
brown, 3%4c nominal, and brown, 25 
f.f.a. at 3%c nominal. 


GREASE OILS: A steady market 


was maintained on all grades with 
prices: unchanged from the previous 
week. Lard oil was in good demand 
while other grades moved in a normal 
manner, about commensurate with pro- 
duction. Thursday’s price on No. 1 lard 
oil was quoted at llc, basis drums, l.c.l., 
f.o.b. Chicago. Prime burning oil was 
quoted at 13%c, and acidless tallow at 
lle. 

NEATSFOOT OIL: Interest and de- 
mand was reported good. Export trad- 
ing continued; however, domestic buy- 
ing was done on a current basis. Pure 
neatsfoot oil was again quoted Thurs- 
day at 17c, packaged in drums, l.c.l., 
f.o.b. Chicago; 20-degree at 23c, and 15- 
degree at 24c, all unchanged. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, June 28, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia..... ios haves *$7.75 


Digester Feed iy Materials 
Wet rendered, unground, 
ae raed evevdencwasegdwenrosens *$10.25@10.50 
MEU GREE oc ccccvccesevesescesences *3 9. nes 0.00 
Linu stick CR GREBsc ccc cdcavcesee 3.00n 


Packinghouse Feeds 
o-.. 
50% meat and bone scraps, bulk. :$125. 0010 130.00 
bulk 137.50 


55% meat scraps, bulk............ 
50% feeding tankage, with bone, 


BEE cic cccccdccasvésisccewesecs 100.00 
60% digester tankage, bulk. 120.00 
80% blood meal, bagged........... 130.00 
“—* BPL spec ial steamed bone meal, 

* ~ ep eps 5 85.00 
Fertilizer Materials 
» Per ton 
High grade tankage, ground 

10@11% ammonia ..........+-se08: $5.75@6.000 
Bone tankage, unground, per ton... .37. ee tee 
Hoof meal, per unit ammonia..........++++. 7.000 

Dry Rendered Tankage 
Per unit 
Protein 
pees ee Pe Ser **$2.45@2.50 
Repeller dépawewd.s cnc teneees Vienne et *°$2.45@2.50 
Gelatine and Glue Stocks 
Per cwt 
Calf trimmings (limed).............. $1.50@2.000 
Hide trimmings (green, salted)....... 1, 
Sinews and pizzles (green, salted)... 1.00 
Per ton 
Cattle jaws, skulls and knuckles......... $60.00n 
Pig skin scraps and trim, per IbD...........0.+5++ 4 
Animal Hair 
Winter coil dried, per tom........+..sss0++ $100.00 
Summer coil dried, per ton. ........... $55.00@57_50 
Cattle switches ... 1.2... cececeencenseene 4%@5 
Winter processed, gray, ID.......6.eeceeeeeeeess 1 
Summer processed, gray, Ib.......-.6++-se005 71@8 





**Quoted f.o.b. basi 
*Quoted Delivered basis. 


EASTERN FERTILIZER MARKET 
New York, June 23, 1949 


Prices for practically all fertilizer 
items remained steady during the week 
ending June 23, with only cracklings 
showing a change in price structure. 
Cracklings advanced 10c to $2.40 per 
unit, f.o.b. New York, and the market 
was well cleaned up on this basis. Move- 
ment of dried blood was reported to be 
slow; however, some demand was in evi- 
dence for wet rendered tankage. 
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VEGETABLE OILS 


Thursday, June 23, 1949. 











The crude vegetable oil markets got 
off on a good start early this week. 
Prices displayed some firmness and 
trading was heavier. Later, the situa- 
tion changed, and a weak undertone de- 
veloped. Trading by midweek was ne- 
gotiated at lower levels and sales were 
reported to be light and scattered. Sup- 
plies were seemingly more than ade- 
quate to meet current demand. 

SOYBEAN OIL: Early activity was 
registered with sales reported in a siz- 
able way. Trading tapered off later with 
declining prices. Product for June ship- 
ment sold at 9% and 9%c, with further 
offerings in the market at these prices. 
July and August shipment oil was quot- 
ed at 9%4c, with reports of some trading 
at this level. Product for September was 
sold at 9%c about midweek. Thursday’s 
trading and price was reported at 9% 
and 9%c, down about %c from last 
week. 

CORN OIL: Trading continued this 
week in a small and scattered way and 
the market was firm. Sales for June 
and immediate delivery were negotiated 
on the basis of 10%c. The midweek’s 
market was on a nominal basis and 
Thursday’s quoted price was 10%c 
nominal, %@%c above the last week’s 
price. 

COCONUT OIL: Supplies for immedi- 
ate delivery were reported to be on the 
tight side. The market displayed a firm 
tone with product for spot delivery 
quoted at 15c nominal at midweek, or 
le above Monday’s quotation. Product 
for delivery the first week in July was 
quoted at 14 to 14%c, first half of July 
at 13%%c, and straight July at 12%@13c. 
Deliveries for August were quoted at 
12c. Thursday’s price for spot was 15@ 
15%e, up 1@1%*%e. 

PEANUT OIL: The market was quiet 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, f.o.b. 

Production polmt ...cccccccesccsssescsscee $48.00 
Blood, dried 16% per unit of ammonia....... 8.00 
Unground fish scrap, dried, 

60% tein aominal f.o.b. 

Fish Factory, per unit... .......ceessenesee 2.40 
Soda nitrate, net — bulk, ex-vessel 

apd and Gulf por 

im 100-Ib, BAGS... 6. cece cscceseceeecesece 
Fertilizer tanbage, ground, 10% ammonia, 

SO0D Wi, WES sci se0d eds coandhdnonael 
Feeding tankage yagreund. 10-12% amaneuta, 

bulk, per unit of ammonia 


Phosphates 


Bone meal, steam, 3 mags 50 bags, 
per ton, f.0.b. wor' 

Bone meal, raw, ‘ie and 50% in bags, 
per ton, f.0.b. works 

Superphosphate, bulk, f.0.b. Baltimore, 
TOG POP GREE... codccccesccccsssocvecesses 76 


Dry Rendered Tankage 


40/50% protein, unground, 
per unit of protein. ..... 2... 66 cece ewwneee $2.40 








with little activity or trading and a 
steady tone prevailed. Product for spot 
shipment was quoted at about 11%c. 
June and early July was 11%c nominal. 
The closing quotation Thursday for pea- 
nut oil was reported at 11@11%c 
nominal, which was unchanged from 
the quotation of the previous week. 
COTTONSEED OIL: Trading in the 
crude cottonseed oil market was stimu- 
lated early this week by buying inter- 
est at higher levels. Interest tapered off 
with the decline in the cottonseed oil 
futures. Early trading was reported in 
the Southeast and Valley at 10%c, and 
in Texas at 10%c. Declines were reg- 
istered about’ midweek, resulting in 
sales at lower prices. Thursday’s quota- 
tions on Valley and Southeast were 10% 
@10%ec nominal, and Texas was 10@ 
10%c nominal, an advance of 4@'*%c 





VEGETABLE OILS 


cat > cottonseed oil, carlots, f.o.b. mills 


i SUin e bathelas dpa ¥s 06's ab see 66 0 10% @10%4n 

Southeast Debnd eke Wate tbwrestuenes 10% @10%n 

ei Rooms st nih ee eeS oa vee ees 10@10\4n 
Soybean oil, in tanks, f.o.b. mills, 

ES tds hak AW ide eons a heb asxe< 9% evrapa 
Corn oil, in tanks, f.o.b. mills............... 10%n 
Coconut oil, Pacifie Coast................ 15@15%en 
Peanut oil, f.o.b. Southern points........ 11@1144n 
Cottonseed foots 

Midwest and West Coast...............4+ 1% @2 

Mt) apbesbesibed che 6obdetoesccsbeececebe 1% @2 


Prices f.o.b. Chgo. 






White domestic, vegetable 25 
White animal fat.... 25 
DETER CRUFHOR POGEET. cc rccccccccccssccccsees 25 
ENED MEMO PONTE: cc ccccsccdocccescesocce 24 


above the quotation of the previous 
week. 


The week’s quotations in the N. Y. 
futures market were: 


MONDAY, JUNE 20, 1949 
Open High Low Close Pr. cl. 


ME © °12.65 12.904 12.75 °12.92 12.75 
Sept *11.68 11.88 11.75 11.88 11.77 
Oat. secccee "11.50 11.65 11.55 °11.68 11.54 
DOB. wocdvcs "11.25 «11.50 11.35 °11.45 11.35 
SER. . cuseces *11,25 : "11.45 11.35 
TERE. -cocccs *11.25 "11.45 11.35 
MAF .vccses *11.25 "11.45 11.35 


Total sales: 118 contract ts. 
TUESDAY, JUNE 21, 1949 


OE Scéxecs 12.99 18.16 12.74 *12.80 12.92 
ea 11.90 11.90 11.60 11.63 11.88 
ee *11.68 11.75 11.66 *11.40 11.68 
odeavied "11.45 11.50 11.28 °11.20 11.45 
SEOs co cctee *11.45 be wa acon *11.20 11.45 
BEGG. .sedguc 11.45 11.25 11.25 °11.20 11.45 
eee *11.45 rote 11.20 11.45 
Total sales: 226 contract ts. 

WEDNESDAY, JUNE 22, 1949 
en 12.80 12.80 12.35 12.38 12.80 
Ps *11.57 11.65 11.15 11.20 11.63 
is 0 bdt oss *11.35 11.45 10.97 10.97 11.49 
eer 11.20 11.25 10.75 10.78 11.20 
OOM. ccccscs *11.20 éé<9 mae *10.76 11.20 
BERR. acces 11.20 11.25 11.20 10.79 11.20 
BT cd esacs *11.20 e000 *10.76 11.20 

Total sales: 217 contracts. 
THURSDAY, JUNE 23, 1949 
, .. Stree 12.11 12.45 12.15 °%12.21 12.38 
SIS 11.19 11.25 11.05 11.20 11.20 
Dek, ccccees *10.95 11.00 10.80 *10.95 10.97 
Ot. accdéed *10.78 10.89 10.68 *10.82 10.78 
, | ee *10.78 was *10.82 10.76 
Mar. ......%10.82 10. 90 10.82 10.88 10.79 
ST ctceaue *10.80 dine *10.80 10.76 


Total sales: 202 contracts. 
*Bid. tNominal. 


ANIMAL FOODS CANNED 


The Animal Foods Inspection Division 
of the Bureau of Animal Industry, 
USDA, reported that 22,125,040 Ibs. of 





MARCH ANIMAL FATS 


March factory production of animal 
fats has been reported by the U.S. 
Department of Commerce, in pounds, as 
follows (with the comparative Febru- 
ary figure in parentheses): Lard,* ren- 
dered, 185,000,000 (180,000,000), re- 
fined, 130,000,000 (118,000,000) ; tallow, 
edible, 8,882,000 (9,007,000), refined 
edible, 1,921,000 (2,069,000); tallow, 
inedible, 112,850,000 (114,215,000), re- 
fined inedible, 29,845,000, (25,913,000) ; 
neatsfoot oil, 180,000 (198,000). 

Factory consumption on the same 
basis was: Lard, refined, 2,236,000 
(2,773,000); tallow, edible, 2,898,000 
(6,690,000), refined edible, 1,786,000 
(1,921,000); tallow, inedible, 106,852,- 
000 (87,912,000), refined inedible, 25,- 
487,000 (22,935,000); neatsfoot oil, 
277,000 (236,000). 

Warehouse stocks at the close of 
March were: Lard, rendered, 183,418,- 
000 (206,838,000), refined, 40,466,000 
(45,109,000) ; tallow, edible, 10,050,000 
(11,351,000), refined edible, 911,000 (2,- 
469,000); tallow, inedible, 252,144,000 
(266,236,000), refined inedible, 23,840,- 
000 (20,854,000); neatsfoot oil, 1,148,- 
000 (1,091,000). 


*Federally inspected lard. 





animal foods were canned under federal 
inspection and certification during 
May 1949. This compared with 28,- 
067,801 lbs. in April 1949, and 11,514,- 
952 lbs. in May a year ago. 





high grade in fact! 











> MORRELL PRIDE MEATS 


BEEF - LAMB - VEAL 


MR. HAM GOES T0 TOWN 
FOR 








LARD 


CANNED MEATS 





SHEEP, HOG & BEEF CASINGS 











JOHN MORRELL & Co. 


Established in England in 1827 « « In America since 1863 


Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 


Packing Plants: 
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HIDES AND SKINS 





Broad movement packer hides— 
Native steers steady to weak—Butt 
light Texas down *%4c—Light and 


flat basis at 26c, f.o.b. San Antonio. 


Late last week one outside packer 
sold 1,400 native steers, May-June take- 


hides, river point origin, June takeoff, 
at 25c. This week same packer sold 3,000 
June forward, same origin, light native 
cows at 23c, Chicago basis. About week- 
end another packer sold 1,800 St. Paul 
light native cows at 23%c, basis Chi- 
cago. One sale of branded cows was re- 
ported involving 15,000, May-June salt- 


ys brands and Texas steers steady—Ex- off, at 18%c for the heavy weights and ing, on the basis of 20¢ Chicago, 20%¢e, 
“ branded cows sold substantially low- 23%c¢ for the lights, Chicago basis. f.o.b. Fort Worth, and 21c, f.o.b. Lake 
4 er—Bulls steady, light calf sold 2c Early this week one packer sold 3,200 of Charles. 
a higt Market unsettled. the same description, origin Kansas The packer bull market was relatively 
; City and St. Paul on the same basis, unchanged this week. Trading was con- 
Chicago and total of 3,000 river point heavy fined to one sale, and offerings were re- 
e 4 native steers, June forward at 18%c, ported very light in all quarters. One 
0 P Cg era : ot — os basis Chicago. Another lot of 1,200 packer sold 700 native packer bulls at 
0 ae ae aie rg with A pig hs heavy native steers sold on the basis of 16%c, and brands at 15%c, f.o.b. St. 
0 ee me €. ia baer , tal ; te pe net 19%c, origin St. Paul, at 19%c, Chi- Paul. The quotable prices this week, 
- pase ig liberal or : Sales for several ago basis. About midweek another sale based on interest and sales were 16@ 
- pes <4 eee Sener rer eévi- ‘involving 2,400 St. Paul heavy native 16%c for natives, and ic less for the 
a ray A oe caer benmainete cote vthacere steers moved at the same price. brands. 
were seemingly purchased. Trading was About 12,000 butt brands and Colo- PACIFIC COAST: Activity on west 
gly p g 
f steady throughout the week. A total of rados were sold at current steady quoted coast hides was confined in most part to 
: more than 100,000 hides were reported prices. Early this week one packer sold large packer sales. Small packer sales 
D sold. Of these, about 10,000 were re- 2,500 Butt brands, river point origin, were reportedly made but could not be 
, ’ po 
) ported last Friday, and also 16,000 large at 17%c, basis Chicago. The Association confirmed. One large packer sold total of 
fa packer west coast hides. sold total of 5,000 Butt brands and Colo- 16,000 May-June hides from several 
: Ex-light native steers sold in a small "dos mixed, May-June takeoff, at un- shipping points at 20%c for branded 
E way at 28c, down %c from previous disclosed prices. One packer later sold Cows, 17%e for butt branded steers, and 
z sales. Light ‘native steers also moved at 500 river point Colorados, June for- 17¢ for Colorados, basis Chicago freight 
fractionally lower prices. Mixed light Ward salting, at 17c, basis Chicago. equalised. 
and heavy native steers, and heavy About midweek another packer sold a OUTSIDE SMALL PACKER: The 
- : , total of 6,500 Colorados, largely Kosher market on outside small packer hides 
natives sold at about steady levels. Butt . - ne ve : 
] takeoff, May-June salting, at 17c, Chi- was again in an unsettled position, with 
brands, Colorados and heavy Texas - : 3 , i ‘dad wah 
4 steers were unchanged. Ex-light Texas °98° basis. Weaknt$s was registered in some selling reported at mixed prices. 





steers moved down %c. The price spread 
in heavy native continued steady. Values 
in the light cows was the predominant 
factor this week. Declines of 2 to 2%c 
were registered. Branded cows also 
showed weakness, dipping 1c below last 
sales. 


A good volume of trading was re- 
ported in native steers, totaling about 
23,000. One packer sold 2,500 June ex- 
light native steers at 28c, Chicago. An- 
other packer sold 1,200, May-June ex- 
light natives, origin Omaha, on the same 
basis. Early this week one packer sold 
1,500 light native steers, June takeoff, 
at 23c, f.o.b. National Stock Yards. An- 
other sale involved a total of 4,500 of 
the same description, May-June salting, 
at 23c, basis Chicago. Later, one packer 
sold 2,000 light native steers, river 
origin, June takeoff, on the same basis. 
Another packer sold a total of 3,800 all 
light mixed steers and cow hides on a 


light weight hides. One packer sold one 
lot of ex-light Texas steer hides at 25%4c 
Chicago basis, down %c. 


Moderate movement in heavy native 
cows continued at current prices, again 
displaying a considerable spread. Early, 
one packer sold 1,200 heavy native cows, 
June takeoff, at 23c, f.o.b. St. Paul, equal 
to 23%c Chicago. About the same time 
another packer sold 2,200 of the same 
description, River points, June takeoff, 
at 20c, Chicago basis. About midweek 
another sale was reported involving 2,- 
200 Omaha and Sioux City origin on the 
same basis. About weekend two addi- 
tional sales of the same description 
came to light, one involving 3,500 river 
point origin at 20c, and the second, 
2,000 at 21%c, both Chicago basis. 


Light native cows registered the most 
pronounced reductions, dipping 2 to 2%c 
by weekend. Late last week one packer 
sold a total of 6,000 light native cow 


Packers held to their asking prices, but 
tanners continued cautious, in view of 
the hide futures market and current re- 
ductions registered on a few large pack- 
er descriptions. The market was dull to 
weak. The quotable price on all weight 
native steers and cows was reported 
Thursday at 18@20c nominal. 


A dull and quiet market was also re- 
ported in country hides, with apparently 
little accomplished. Asking prices were 
above tanner ideas. A weak undertone 
was in evidence coordinated with the 
position on small and large packer hides. 
All weighis were quoted at 15@16c 
nominal. 


CALF AND KIPSKINS: No material 
change was reported in the market on 
calfskins this week, with the exception 
of light natives which were reportedly 
sold at 2%c higher than previous sales. 
Trading was light; however, offerings 
were in evidence at current quotable 











Phone or wire 


BROKERS 


For Quick and Dependable Results 


Let Us Have Your Offerings of 
BEEF © PROVISIONS © HIDES ¢ SKINS 
TALLOW © GREASE ¢ TANKAGE 


ACKING HOUSE BY-PRODUCTS CO. 


@ RATH MEATS 


finer Flavor trom the Land O'Corn/ 
Black Hawk Hams and Bacon 


Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


110 N. Franklin St. 
| Phone: DE arborn 2-7250 


NICK BEUCHER, JR. 


Chicago 6, Illinois 
Teletype: CG 1469 
JOHN LINDQUIST 


THE RATH PACKING COMPANY, Waterloo, lowa 
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PROVED 


and 


PREFERRED 


by Packers 
ALL OVER THE WORLD! 


LONGER LIFE* LOWER COST 
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TRADE-MARK 


TRIUMPH PLATES 


outlast other plates four to one! 








Now, get the same low operating cost 
and extra efficiency in your grinder 
that packers all over the world have 
found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both 
sides: like two plates for the price of 
one! 


GUARANTEED TO STAY SHARP 
FOR FIVE FULL YEARS! 

The first cost is your only cost for ive 
long years of trouble-free grinding . 

4 times the life of ordinary plates. 
The C-D TRIUMPH Reversible Plate 
is available in all sizes for all makes of 
grinders. Write TODAY for prices 
and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. 
SPECO, INC. 


2021 GRACE ST. ° CHICAGO 18, ILL. 








WEEK'S CLOSING MARKETS 









prices, but unsold. One packer sold total 
of 7,500 northern light native calfskins 
at 60c, f.o.b. Chicago. Heavy northern 
ealfskins were quoted Thursday at 
62 4c, and light weights at 60c nominal. 

The kipskin market was unchanged, 
no sales being reported. A steady mar- 
ket prevailed. Thursday’s quoted price 
on northern packer native kipskins was 
48c, Southerns at 45%c, and brands 
2%c less, all nominal. 


SHEEPSKINS: Activity was main- 
tained in the sheepskin market this 
week with additional sales reported in 
several quarters. There was evidence of 
weakness influenced by declines in the 
Australian market. No. 1 shearlings 
sold at mixed prices, while other grades 
continued about steady, with good de- 
mand for No. 2s and No. 3s. Late last 
week one packer sold a few cars of No. 
1s, at $2.85 and 2.65 each. This week, 
same packer sold several mixed cars of 
No. 1s at $2.55 and $2.85 each, No 2s 
at $2.10, No. 3s at $1.60, and No. 4s at 
$1.05. Another car sold at $2.75 for No. 
ls, with 2s and 3s at the same price. 
In another quarter, it was indicated 
weakness developed in No. 1s, available 
at $2.25 each. Later trading involved 
one car of No. 1s at $2.30 each, No. 2s 
at $2.00, and No. 3s at $1.60. 

The market on pickled skins continued 
quiet. No trading was reported in any 
quarter. Last trading on new crop was 
negotiated in the east at $11.50. 


N. Y. HIDE FUTURES 


MONDAY, JUNE 20, 1949 


Open High Low Close 
Bat... adcewn 18.05b 18.40 18.05 18.40 
et, ose uadas 18.27 18.49 18.15 18.55b 
rere 17.70b 18.00 18.00 18.00b 
June '50 ..... 17.35b sco 17.60b 


Closing 15 to 25 points % up; cutee 51 ‘Sete. 
TUESDAY, JUNE 21, 1949 


ee 18.45 18.50 18.39 18.50 

DOR... coovesse 18.55b Seoes imeae 18.63b 
M..6:0ha.0 008 ae. ‘esaee ere 18.15b 
June '50..... 17.60b Kewep 17.75b 


Closing 8 to 15 points higher; enles ‘19 lots. 
WEDNESDAY, JUNE 22, 1949 


BePt. ccccccdes 18.20b 18.69 18.15 18.21 
BOO. vascceed 18.35b 18.80 18.35 18.37 
DERE. cs cincsece 17.90b . : 17.90b 


June *50 ....17.55b sdk ie 17.50b 
Closing 25 to 29 points down; nition 29 lots. 


THURSDAY, JUNE 23, 1949 


re 18.20 18.25 17.75 17.81 
BOG, baw dacs 18.35b 18.35 18.00 18.05 
My. eke nthand 17.85b ‘ 17.55b 
June ’50 ..... 17.45b 17.15b 


Closing 30 to 40 points down; sales ‘83 lots 
FRIDAY, JUNE 24, 1949 


BE.. vevececs 17.85 18.05 17.85 18.01 
DOC. ccccccce 18.05 18.28 18.05 18.25 
MOORS nos arves 17.48b 17.80 17.60 17.80 
June '50 ....17.05b 17.40b 


Closing 20 to 25 points higher: sales | 26 lots. 


REJECTS FROZEN FOODS 
DATING 


A Massachusetts bill to require dat- 
ing of packages of frozen foods has 
been rejected by the state Senate. Those 
who opposed the measure argued that 
date of processing would be no guaran- 
tee of quality. 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was $22.00 
and the average was $19.10. Provision 
prices were reported as follows: Under 
12 pork loins, 474%2@48%; 10/14 green 
skinned hams, 50%; Boston butts, 40@ 
40%; 16/down pork shoulders, 364%@ 
37; 3/down spareribs, 40@40%; 8/12 
fat backs, 10; regular pork trimmings, 
18% @20%; 18/20 DS bellies, 22%; 4/6 
green picnics, 35; 8/up green picnics, 
24%. 

P.S. loose lard was quoted at 10.87%a 
and P.S. lard in tierces at 11.25n. 


Cottonseed Oil 


Closing futures quotations at the 
New York market were as follows: July 
12.30b, 12.36ax; Sept. 11.35b, 11.38ax; 
Oct. 11.10b, 11.15ax; Dec. 10.90b, 
11.00ax; Jan. 10.90b, 11.05ax; Mar. 
10.90b, 11.05ax; May 10.90b, 11.05ax. 
Sales totaled 92 lots. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week e _ 1 Previous Cor. week, 
» 


June 23, Week 

Nat. stra. .....2 20 @: 23%, 18% @23% @29 
Hvy. Tex. strs. a ivi, @li% @2614 
Hvy. butt 

brnd'd strs.. @17% @17% @2614 
Hvy. Col. strs.. @ii @is @26 
Ex-light Tex. 

. ores @25'4 @ 26% @31% 
Brnd’d cows... @w 20% @21 29 @29% 


Hvy. nat. cows.20 @20% 20 @24 2944 @30'%4 
Lt. nat. cows..23 @23% 25 @26 30% @31 
Nat. bulls .....16 @16% 16 @16% 19%@20 
Brnd'’d bulls...15 @15% 15 @15% 18%@19 


Calfskins, Nor..60 @62% 57%@62% 52%@57% 
Kips, Nor. nat. @48 @4is @42% 
Kips, Nor. brnd @a45% @45% @40 

Slunks, reg. . @2.85 @2.85 @3.00 


Slunks, shris. 90 @95n 90 @95n 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts...18 @20 18%@20% 25 @28 
Brnd'd all wts.17 @19 17% @19% 24 @27 


Nat. bulls ....12 @13n 13%@14% 16 @I17 
Brnd’d bulls...11 @12n 12%@13% 15 @16 
Calfskins ..... 38 @40 38 @40 45 @48 
Kips, nat. ....30 @32n 30 @32n 30 @32 
Slunks, reg. ..2.00@2.25n 2.00@2.25 2.75@3.00 
Slunks ........50 @7in 50 @75 @1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
«quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...15%@164%4n 16 @16% 20%@22% 


10 @ lin 10%@ il 13 @13% 
Calfskins ---238 @25 23 @25 27 @29n 
Kipskins ......20 @23 20 @23 22 @23n 


All conntey ‘hides and skins quoted on flat trim- 
med basis. 
SHEEPSKINS, ETC. 
Pkr. shearlgs. 
No. 1 .......2.50@2.85 ps 3.65@3.75 
Dry pelts ....29 @3in 28 @30r @3l 
Horsehides ....9.00@9.50 9.00@9.25 10.00@11.00 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 18, 1949, were 7,753,- 
000 lbs.; previous week, 6,251,000 Ibs.; 
same week 1948, 7,828,000 lbs.; 1949 to 
date, 178,515,000 lbs.; corresponding 
period a year earlier, 163,035,000 lbs. 

Shipments for the week ended June 18 
totaled 3,812,000 lbs.; previous week, 
4,170,000 lbs.; same week last year, 
5,173,000 lbs.; 1949 to date, 125,986,000 
lbs.; corresponding period 1948, 117,- 
456,000 Ibs. 
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1949 Pig Crop Large 


(Continued from page 11.) 

tion was greater than in March last 
year, being 29.0 per cent compared with 
27.0 per cent. The percentage for March 
is the highest on record. February 1949 
also showed an increase, being 10.9 per 
cent compared with 9.6 per cent, as did 
January, with 5.2 per cent compared 
with 4.6 per cent. The percentage of 
sows farrowed in December was the 
same as last year. 


Reports on breeding intentions show 
5,832,000 sows being kept for fall far- 
rowing. This is 663,000 head, or 13 per 
cent larger than the number farrowed 
last fall. If these intentions are real- 
ized, the number of sows farrowed dur- 
ing the fall season (June 1 to Decem- 
ber 1) would be the third largest on 
record. Compared with last year all 
regions show increases in number of 
sows intended for fall farrow. The indi- 
cated increase is largest in the eastern 
Corn Belt states, being 17 per cent, fol- 
lowed by the western Corn Belt, 16 per 
cent, the South Central 9 per cent, 
South Atlantic 5 per cent, West 3 per 
cent and the North Atlantic 1 per cent. 


These changes from farrowings in 
the fall last year are based on breeding 
intentions reported about June 1. Fac- 
tors encouraging farmers to increase 
hog production over last year are the 
generally favorable outlook for the 1949 
corn crop, together with the record 
carry-over from the 1948 crop, lower 
level of livestock numbers, favorable 
hog prices in relation to corn prices, and 
a continued strong demand for meat. 

If the intended number of sows to 
farrow materializes, and the number of 
pigs per litter is equal to the 10-year 
average, the 1949 fall pig crop will be 
about 37,000,000 head. This would be 
9 per cent larger than in 1948 and the 
third largest on record. 


The number of hogs six months old 
and over on June 1, including breed 


sows, was 22,946,000 head. This inven- 
tory was 800,000 head or 3 per cent 
less than on June 1 last year. All re- 
gions showed decreases compared with 
a year earlier in the number of hogs 
six months old and over, except the 
eastern Corn Belt states, which showed 
about the same number. With the west- 
ern Corn Belt states down 4 per cent, 
the number for all Corn Belt states was 
2 per cent below a year earlier. Market- 
ing of hogs from the fall pig crop has 
been at much faster rate than last year. 
The 1948 fall pig crop was 8 per cent 
larger than the previous year. 

It is apparent that more than the 
amount of this increase had been mar- 
keted by June 1. The smaller number of 
hogs on June 1 indicates a smaller 
slaughter of hogs from the 1948 fall 
crop during the months of June through 
September than last year. However, off- 
setting this decrease is the likelihood of 
early marketings of the 1949 spring pig 
crop because of earlier than usual far- 
rowings this season. 





KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection in April 
was reported by the U. S. Department 
of Agriculture as follows (with com- 
parable figures for a month and year 
earlier) : 


Apr. Apr. 


1949 1949 1948 
Per- Per- Per- 
cent cent cent 
Cattle— 
.. BParerrore 61.4 57.5 60.6 
BMNNG - vn cece ccccvess 11.2 13.2 8.8 
GOED o-6660.00.00600006s 24.3 26.7 27.4 
Cows and heifers......35.5 39.9 36.2 
Bulls and stags........ 3.1 2.6 3.2 
Canners and cutters’... 8.6 9.1 11.2 
Hogs— 
BOWS cwccesccccveccess 9.9 8.7 2.9 
Barrows and gilts...... 89.6 90.9 96.6 
Stags and boars........ 5 4 5 
Sheep and lambs— 
Lambs and yrigs....... 92.1 95.9 95.3 
GOOD daivécsvevecs cede 7.9 4.1 4.7 
‘Included in cattle classification. 


‘ 


Brannan Plan “Trial Run" 


(Continued from page 11.) 
000 and $2,000,000,000 annually. 

Questions by the Senators revealed 
that they were troubled about the re- 
action of consumers to subsidies for hog 
producers, about the effect of the pro- 
gram on agricultural production as a 
whole, about transmitting the weakness 
in pork and lard to beef and about the 
inconsistency of encouraging hog pro- 
duction while supporting it with gov- 
ernment funds. It was also pointed out 
that there might be a great deal of in- 
justice because farmers would receive 
different amounts of money based on 
the fluctuating price. 

It was brought out at the hearing 
that the Secretary would not aim at 
19¢c hogs under the “trial run” bill dur- 
ing the present year, but would strive 
to protect the hog producer’s price at 
somewhere around the 16%c level. This 
would be an important modification of 
the program as first presented. 

Commenting that the outlook for 
greater supplies means that the govern- 
ment should have the authority to carry 
out effective, efficient price support 
when it becomes necessary under the 
law, Secretary Brannan said that the 
purchase of live hogs is impossible and 
enumerated the following disadvan- 
tages in supporting hog prices by prod- 
uct purchases: 

1. It would be virtually impossible to 
assure support levels for all producers; 
to do so on a countrywide basis would 
mean holding hog prices somewhat 
above the support price. 

2. It would be difficult and costly to 
handle, store and dispose of the pork 
products acquired. Disposal would have 
to be arranged primarily outside the 
United States—and in some cases al- 
most on a gift basis. 

3. Complex administrative machinery 
would be required. 


4. Maintaining relatively high pork 
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prices weuld discourage increased do- 
mestic consumption since USDA opera- 
tions would have to be geared to holding 
or raising market prices to the support 
level. 

Describing the production payment 
plan as relatively simple in operation, 
Secretary Brannan said: 

“Definite support can be given to all 
hog preducers throughout the country, 
if hog prices are supported by produc- 
tion payments. Whenever the’ market 
price for a certain period averaged be- 
low the announced support, the differ- 
ence between the average market price 
and the support level would establish 
the rate of payment to producers who 
sold hogs for slaughter during that pe- 
riod. All producers who sold hogs for 
slaughter within the period would re- 
ceive the same rate of payment per 100 
Ibs. live weight. And under this plan, 
each individual hog producer would 
have full incentive to get the highest 
possible price for his hogs on the 
market. 

“Under the production payment 
method, prices of pork and pork prod- 
ucts would seek the level determined by 
domestic and export demand, without 
governmental action. As a result, the 
entire output from the slaughter of 
hogs would move into domestic con- 
sumption channels and into such export 
markets as would be available. Retail 
prices would be at levels which would 
increase consumer purchasing, broad- 
ening the demand for hogs.” 

Comparing -the cost of price support 
under the production payment plan 
with product purchase, the Secretary 
asserted: 


“In a hypothetical situation we have 
a total production of 21,000,000,000 lbs. 
of hogs, of which 1,000,000,000 Ibs. will 
not clear the market at the support 
price of $16.50 per cwt. It then becomes 
necessary to support the price under a 
purchase program by removing an ex- 
cess of 1,000,000,000 lbs. at a cost of 
about $230,000,000, not including stor- 
age, handling, and administrative costs. 
We would have all the problems and 
costs of handling and disposing of this 
pork and, in addition, could easily take 
a total loss—or an extremely high one 
—depending on what could be realized 
from sales to foreign markets. 


“This same $230,000,000 would pro- 
vide production payments to farmers of 
approximately $1.10 per cwt. on the 
21,000,000,000 lbs. of hogs produced, as- 
suming for the sake of this comparison 
that the entire production would be 
marketed. This would amount to about 
7 per cent of the assumed support level 
and should result in an equivalent de- 
crease in the retail price of pork. Con- 
sumers would have the stimulus of 
lower prices to increase their consump- 
tien of pork.” 


LIVESTOCK AT 66 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 66 public markets 
for May 1949, with comparisons, was 
reported by the United States Depart- 
ment of Agriculture as shown in the 
table that follows: 


CATTLE (EXCLUDING CALVES) 
Total Local Total 


receipts slaughter shipments 
May, 1949 ....... 1,373,635 760,793 583,129 
May, 1048 ....... 1,392,628 588,981 786,253 
Jan.-May, 1949... 6,747,400 3,832,040 2,814,052 
Jan. _— 1948... 6,727,284 3,411,893 3,227,484 
5- yr. 
(May, 1944-48). 1,468,829 651,426 814,319 
CALVES 
ee, Bee sroees 452,925 263,440 175,991 
May, 1948 ....... 106,643 266,163 224,724 
Jan.-May, 1949... 2,031,223 1,232,750 745,578 
Jan.-May, 1948... 2,263,233 1,287,747 902,772 
S-yr. av. 
(May, 1944-48). 523,831 303,664 212,915 
HOGS 
May, 1949 ...... 2,437,719 1,569,810 842,819 
May, 1948 ...... 2° 665, 327 1,625,470 1,035, 838 
Jan.-May, 1948. . .13,014,608 8,320,567 4,634,948 
Jan.-May, 1949...13,413,374 8,918,788 4,418,304 
5-yr. av. 
(May, 1944-48). 2,712,580 1,913,554 793,542 
SHEEP AND LAMBS 
May, 1949 ....... 1,243,343 490,190 744,211 
Te Pere 1,381,580 o 964 713,716 
Jan.-May, 1949... 5,400,360 ,578,287 2,814,608 
Jan. -May, 1948... 6,534,892 z "463. 117 3,060,034 


S-yr. av 
(May, 1944-48). 1,947,669 914,554 1,038,485 


Note: Total receipts represent livestock move- 
ments at the specified markets including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 


LIVESTOCK CAR LOADINGS 


A total of 7,951 cars was loaded with 
livestock during the week ended June 
11, 1949, according to the Association of 
American Railroads. This was a de- 
crease of 3,849 cars from the same week 
a year earlier, and a decrease of 5,034 
cars from the week in 1947. 





MAY TRUCK RECEIPTS 


The USDA reports the total salable 
receipts and drive-ins at 66 markets in 
May 1949, compared with May 1948, 
as follows: 


TOTAL SALABLE RECEIPTS 





May May 

1949 1948 
GQOOUEE ahs de wen 50 65-05 cheb 1,162,417 1,054,839 
OD 6.50 ¢:a4sn Usd 0.00304; ee 368,780 
SEMEN 0.4.09 dynes 0.s'4.9.q00 8 os sage 1,867,689 
ES xcconwen'cupae' tea deere 622,439 759,133 

TOTAL DRIVE-IN RECEIPTS 

RIED. i c'e's Be bnn cess vahdoe 1,059,441 914,630 
DEE .stcadpeeneesenvaves 341,547 355,126 
RN ee ee ae 1,901,150 1,905,950 
POOR sn bo eswedeticanvine ++ 568,233 620,631 


USDA reports drive-in receipts con- 
stituted the following percentages of 
total May receipts, including through 
shipments and direct shipments to pack- 
ers when such shipments pass through 
the stockyards: Cattle, 77.1; calves, 
75.4; hogs, 78.0; and sheep, 45.7. These 
percentages compared with 65.7, 70.1, 
71.5 and 44.9 per cent, respectively in 
May of the previous year. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during April were reported as 
follows: 





April April 
19 1948 
No. No. 
EXPORTS (domestic)— 
Cattle for bre aos Dekeeed ob eb ne 406 299 
St SEE ccsctngtevess .. -— 15 
Hogs (swine) . s 19 
DE aredetirbaswabeesscccenca 100 bed 
Horses for breeding............. 17 34 
i Cs cn a odnsh owe onpact 6 112 172 
Mules, asses and burros......... 5 695 
IMPORTS— 
Cattle for breeding, free— 
Canada 
BED Sebecccssavecscceséacs 255 4,670 
Dt te chat densse bs tisas eee 1,579 oe 
United Kingdom ............. ; 03 
Cattle, other, edible (dut.)— 
Canada 
Over 700 pounds... .( Dairy) .4,645 6,975 
(Other) . 8,009 28 
200-700 pounds ..... --++-5,281 176 
Under 200 pounds... .. 7 743 1,447 
Hogs— 
For breeding, free............. 141 227 
Edible, except for breeding 
SAD Seoekhaeessensnceessce 1 22 
Horses— 
For breeding, free............ 8 53 
Pe Baad ck cvervirccczsés 127 1,402 
Sheep, lambs, and goats, 
Gee Weta. ck des cbancccucse 16,403 


When writing to advertisers, please 
mention that you saw it in THE Na- 
TIONAL PROVISIONER. 
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CINCINNATI, OHIO 
“AMERICAN BEAUTY” 
HAMS AND BACON | | Siekco 


Straight and Mixed Cars of Beef, 
* Veal, Lamb and Provisions 


THEE. KAHN’SSONSCO. | 


D—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. () 
PHILADELPHIA 23—Earl McAdams, 701 Callowhil! St. 
PITTSBURGH—R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P Lee, 515 11th St., S.W. 


box for 
A Qu- = 
and 150 150 tbe. W.P. 

















FOR POWER and 
PROCESS STEAM 
All-welded Portable with fire- 


and 


ning 
-pass tubes. 
6 sizes, 50 to 150 H.P., 125 


80 Years Boilermakers 


| Warre Dept. 89-B6 for 6” scale 
with pipe diameter markings. j 


KEWANEE BOILER CORPORATION 
KEWANEE tL Linors 
Aasecas Reouros & Sarde 
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le Livestock prices at five western markets on Wednesday, 
n June 22, 1949, reported by the Production & Marketing Ad. | == 
B, ministration: 
HOGS: (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS 
Good and Choice: 
30 120-140 Ibs...... eS i on 
30 140-160 Ibs... 19.00-20.00 18. 
29 160-180 Ibs. 19. 20.50 y is a e 
33 180-240 Ibs. . 20.25-21.00 20. +] 

240-270 Ibs... 20.00-20.75 19. 

270-300 Ibs... Y . 18.75-20.25 18. 

300-330 Ibs.. 0- 20. 50 : 1 18.50-19.00 15.7 2 3. 00- 

330-360 Ibs. : 48.75-19.75 18.00-19.00 18.00-18.75 15.75-18.25 1600-1750 

Medium: : : 

160-220 Ybs...... 18.50-21.00 20.00-21.00 18.50-20.25 18.00-20.50 ale ee. ar oa: magg and other residues with woth * 
ecient: mended Oakite alkaline material; then rinse. Second, 
f Good and Choice apply solution of mildly acidic Oakite Compound No. 
h 270-830 Ibs i a a 17 18.25-19.00 16.50-17.08 14.50-17.50 ‘ 00 84M to remove brine scale and stubborn corrosive de- 

330-360 Ibs...... 17 . 7.50-18.50 16.50-17.00 14.50-17.50 00 . > . . P 
ie 360-400 Ibs...... 15.75-17.50 16.25-17.75 15.50-16.75 14.50-17.50 15.25-17.00 posits. That’s all! Used as directed, Oakite alkaline and 
h Good: acidic-type compounds provide effective cleaning without 

400-450 Ibs...... 15.00-16.75 14.75-16,00 13.00-15,00 12.75-15.50 : , 5 : ; 

3, 450-550 Ibs...... 14.00-16.25 13.1 14.00-15.25 13.00-15.00  12.75-15.50 harming surfaces. They're fast-working materials thet 
e Medium: eliminate slow brushing methods ... help keep mainte- 
l, 250-550 Ibs...... 18.00-17.25 13.00-18.00 13.50-16.50 12.50-17.00 ... sae nance costs down. 
n PIGS (Slaughter): 4 J 
Medium and Good: Data on this and 76 other daily plant-cleaning chores 
90-120 Ibs...... 16.50-19.00 15.00-18.00  ........66 eee eeees teeeees yours, in the Oakite Meat Packers Digest. Write for your 
SLAUGHTER CATTLE, VEALERS AND CALVES: free copy to Oakite Products, Inc., 20A Thames Street, 
, STEERS, Choice: New York 6, N. Y. 

700- 900 Ibs..... 27.00-28.50 -28.75 27.00-28.00 
f 900-1100 Ibs. ‘ 7 .00-29.00 -20.00 27.00-28.00 

1100-1300 Tbs.... 31. 00-29.00 -29.00 26.75-28.00 
s 1300-1500 Ibs..... 26.50-28.50 -28.75 26.00-27.50 

STEERS, Good: 
il 700- 900 Ibs..... 24.75-27 
‘ 900-1100 Tbs..... 25 24.7 es. 8 Se 

1100-1300 Ibs..... 2 24.25-26 INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 

1300-1500 Ibs... .. 4 24.00- 
ty 
5 STEERS, Medium Technical Service Representatives Located in 
9 700-1100 Ibs... . 22.50-25.75 21.00-24.75 Principal Cities of United States and Canada 
1 1100-1300 Ibs..... 22.50- 25.75 21.00-24.25 
2 STEERS, Common: 

5 700-1100 Ibs..... 19.00-22.50 19.00-22.50 18.00-21.00 21.00-23.75 20.00-22.50 
HEIFERS, Choice 

600- 800 Ibs.... 27.2 25-28.50 
0 800-1000 Ibs. 27.00-28.50 
A HEIFERS, Good: 

; 600- 800 Ibs..... 25.25-27. 

800-1000 Ibs... .. 24.75-27.25 
3 HEIFERS, Medium: 

; 500- 900 Ibs..... 22.00-25.25 21.50-25.75 20.00-24.50 23.25-24.75 22.00-24.00 
7 


HEIFERS, Common: 


7 é 500- 900 Tbs..... 18.00-22.00 18.00-21.50 17.50-20.00 20.75-23.25 19.50-22.00 | ¢C 0 oa T A C Uu 4 
” COWS (All Weights): 








3 Good ...... .. 18.00-19.00 19.75-21.50 Het 4 17.50-18.50 = 18.00-20.00 F St i h Mi d C 
: Medium .... 17.00-18.00 18.00-19.75 15.75-17.00 16.50-17.! 50 17.00-18.00 
2 Cut & com. 14.75-17.00 14.75-18.00 18.50-15.75 1 50-17.00 or ra g t or xe ars 

Canners . - 12.00-14.75 18.00-14.75 11.00-13, 50 12.00-14.25 13.50-14.50 6 7 EF 

° VEAL 
"BULLS (Yrigs. Excl.), All Weights: 

Beef, good .. 18.50-19.50 20.50-21.50 19.00-19.50 18.00-19.00 19.00-19.50 

Sausage, good 18.50-20.00 21.00-21.50 19.00-19.50 18.50-19.50 19.00-20.50 LAMB * PORK 
e Sausage, medium. 18.00-19.50 19.75-21.00 17.50-19.00 18.00-19.00 18.00-19.00 





Sausage, cut. & 


- COMB. ccccccvese 16.00-18.00 17.00-19.75 23.00-25.00 16.00-18.00 17.00-18.00 AND OFFAL 


VEALERS (All Weights) 


Good & choice 23.00-27.00 24.00-25.00 23.00-26.00 24.00-26.00 23.00-27.00 
Com & med .. 18.00-23.00 19.00-24.00 16.00-23.00 18.00-24.00 16.00-23.00 Boneless Cow and Bull Meat 


Cull, 75 Ibs. up.. 13.00-18.00 15.00-19.00 12.00-16.00 15.00-18.00 13.00-16.00 


CALVES (500 Ibs. down): 


FULLY EQUIPPED WITH COOLER 
Good & choice 2300-27.00 -25.00 23.00-26.00 24.00-26.00 23.00-27.00 
Cal e221 00-1700 17.00 12:40-16.00 .15:00-18.00 14.00-18.00 SPACE FOR LOCAL DISTRIBUTION 


SLAUGHTER LAMBS AND SHEEP:' Let Us Hear from You! 
LAMBS (Spring): 
Good & choice*.. 25.00-26.1 
Med. & =" -+. 21,00-24.5 
Common ... . 18.00-20.5 





Established Over 25 Years 





LAMBS (Shorn): 













Good & choice*.. 22.50-23.50 ie. ogves sees 
Med. & good*.... 19.00-22.00 DEAD ode<dés 





Common ........ 16:00-19.00 17.50-19.50 15.00-18.25 


EWES (Shorn): 





Good & choice*.. 6.50- 9.00 8.25- 9.50 - 9.00 7.50- 9.00 8.50- 9.00 
Com. & med..... 6.00- 8.00 5.50- 8.25 - 8.00 5.50- 7.00 6.00- 8.00 ot TOMOTTOW" s 8 
‘Quotations on wooled stock based on animals of current seasonal market weight Us Sip 
] and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. % 
= 
, *Quotations on slaughter lambs and yearlings of good and choice grades and the ¢ 


medium and good grades and on ewes of good and choice grades as combined rep- 
resent lots averaging within the top half of the good and the top half of the 
medium grades, respectively. 
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E. G. JAMES COMPANY 


NEW SHIPMENT JUST ARRIVED 
FOR IMMEDIATE DELIVERY 





THE 
ACE 


FROZEN 
MEAT 
SLICER 


$56Q00 


F.0.8. CHICAGO 
Motor Extra 


The increased number of Users is proof enough that this 
machine does the job : . slices 3000 Ib. frozen meat in hour, 
occupies small space, pays for itself in no time 
avoid delay of importing we have had a few machines made 
up for immediate delivery. Free brochure on request. 


Exclusive Sales Franchise for U.S.A. 


E. G. JAMES co. 


316 S. LA SALLE STREET 
HA rrison 7-9062, CHICAGO 4, ILL. 


.. in order to 








EDWARD R. SEABERG 
BROKER — SAUSAGE CASINGS 

BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS | 


Cable Address: “EDSEA“ Chicago ¢ Telephone: WAbash 2-0119 © Teletype: CG 959 








RI trenhouse 6-0433 
6-1706 6-5329 





‘meas 
FOR PHILADELPHIA REPRESENTATION 


ROMM & GREISLER 


packinghouse brokers 
403 Widener Building, Juniper & Chestnut Sts. Philadelphia 7, Pe. 








NEVER TAKE 


SALT FOR GRANTED! 





@ Are youaising the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 








answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-11. 








SLAUGHTER 


: REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended June 18, 1949. 


CATTLE 


Week Cor. 
ended Prev. week, 
June 18 week 1948 


Chicagot ..... 18,570 23,292 20,147 
Kansas Cityt.. 14,026 15,781 12,073 
Omaha*t . 19,960 19,781 19,378 
East St. Louist 5,705 6,661 8,522 
St. Jospeht ... 8,210 8,285 8,652 
Sioux City? ... 9,291 10,574 ede 
Wichita*t .... 4,334 3,637 4,809 
New York & 


Jersey Cityt. 6,997 8,426 5,663 
Okla. City*t... 4,320 4,491 8,024 
Cincinnati§ ... 12,118 7,929 4,652 














Denvert ...... 7,728 7,684 8,408 
St. Paulf .... 12,752 15,154 14,686 
Milwaukeet ... 2,682 3,718 3,082 

DAE 5 ivecak 126,693 135, 413 118,046 

HOGS 

Chicagot ..... 34,630 34,252 29,224 
Kansas Cityt.. 12,686 13,067 10,375 
Omahat ...... 30,022 32,708 45,9386 
East St. ame 32/588 31,5 23, 
St. Josepht . 19,186 20,269 18,937 
Sioux City? ... 15,422 16,086 ose 
Wichitat ..... 6,981 7,413 3,324 
New York & 

Jersey Cityt. 33,550 37,581 31,946 
Okla, Cityt.... 5,920 9,370 10,775 
Cincinnati§ ... 20,084 17,731 9,392 
Denvert ...... 7,728 10,616 10,554 
St. Paulf ..... 20,375 24,473 32, 
Milwaukeet ... 3,540 4,030 4,658 

BEARS 2 cccces 251,712 259,096 230,645 

SHEEP 
Chicagot ..... 1,433 1,833 5,418 
Kansas Cityt.. 8,482 8,301 21,763 
Omahat ...... 1,687 5,246 10,489- 
East St. ~ Samed 3,987 5, 143 12,108 
St. Josepht . 5,785 6,291 14,412 
Sioux Cityt... 817 1,654 Te 
Wichitat ..... 2,733 3,160 3,771 


New York & 
Jersey Cityt. 33,529 34,017 33,372 


Okla. Cityt.... 2,453 6,056 18,710 
Cincinnati§ ... 644 381 oes 
Denver? ...... 3,411 5,456 10,762 
St. Paulf ..... 1,683 1,654 2,324 
Milwaukee ... 344 233 265 

MOORE. cicces 66,938 79,425 128,304 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaughter. 

§Stockyards receipts for local 
slaughter, including directs. 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, June 23: 


CATTLE: 
Steers, med. .......... $22.75@24.00 
Heifers, com. & med.. 19.00@22.00 
Cows, med. & gd..... 17.50@ 19.00 
Cows, cut. & com.... 15.00@17.25 
Cows, canner ......... 13.50@14.50 


Bulls, com. to good... 19.00@23.50 
CALVES: 

Vealers, med. to low ch, 25.00@26.50 

SNL Sep ccdccevpne 20.00@ 25.00 
HOGS 

Gd. & ch,, 200-220... .$22.50@22.75 

Sows, good ee 16. 25 only 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, June 23: 


CATTLE: 
Steers, choice.........$28.25 only 
Steers, med. & gd..... 23.00@26.50 


Steers, com. & low med 21.00@22.75 
Steers, cut. & com.... 18.00@21.00 


Heifers, cut. & com.... 18.00@21.00 
Sy Ge ok es codcwreds 19.00@ 20.00 
Cows, com. & med..... 16.00@ 18.00 
Cows, can. & cut...... 13.50@15.50 
eee 20.00@ 21.75 
Bulls, com. & med.... 17.00@19.50 
CALVES: 
Vealers, gd. & ch...... $21.0 Gu. 00 
Com. & med........... 17.00@21.00 
GEO. Vesipersecctcicse 14.00@ 17.00 
HOGS: 


Gd. & ch., 180-225... 
SPRING LAMBS: 
Me. UP Glew awevedens< 25.00 only 


-$22.00@22.25 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
June 16... 2,410 1,154 11,776 1,268 
June 17... 740 438 5,803 520 
June 18... 414 259 967 30 
June 20... 7,510 891 7,695 1,289 
June 21... 3,547 696 8,513 749 
June 22... 8,000 900 13,000 1,500 
June 23... 6,100 1,000 8,000 1,100 


— 3,487 37,208 4,638 

Wk. pee eH 3,85 7 46,554 5,284 

2, 775 43,898 6,345 

5,090 46,045 9,421 

*Including 229 cattle, 1,735 calves, 

8,976 hogs and 3,108 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 





June 16... 1,656 ene 680 ase 
June 17... 980 18 1,249 87 
June 18... 212 8 56 34 
June 20... 1,804 1 672 17 
June 21... 1,915 50 1,919 11 
June 22... 2,500 100 1,500 100 
June 23... 2,000 100 800 100 
Wk. 

so far... 8,219 228 
Wk. ago... 9,736 197 
12,380 655 
1947 ...... 14,489 810 

JUNE RECEIPTS 
1949 1948 
Pet ee 108,997 131,665 
GOED 5 sacc's eserves 15,212 15,651 
BD cccopescacudy 178,237 248,068 
Sheep . soxtwead 21,820 30,775 
JUNE SHIPMENTS 
1949 1948 

ers Pee 40,253 50,188 
DD: casdecceear deel 41,966 
SD oc icvconseses 1,883 2,461 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, June 23: 


Week Ended Prev. 


June 23 week 

Packers’ purch.....27,811 35,002 
Shippers’ purch.... 5,673 4.560 
BU ncdsciks 33.484 30,562 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended June 11: 


CATTLE 


Week ended Same Week 
June 11 Last Year 





Western Canada..11,470 12,436 

Eastern Canada. .12,870 11,538 

Wek «2 wewerdeox 24,340 23,974 
HOGS 


Western Canada..21,287 
Eastern Canada. .45,187 








Total .........66,474 81,474 
SHEEP 

Western Canada... 977 1,270 

Eastern Canada... 2,947 2,638 

TOES vasscatur 3,924 3,908 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended June 18: 


Cattle Calves Hogs Sheep 
Salable ..... 602 3,764 374 990 
Total (incl. 
directs) ...4,228 8,400 16,454 20,254 
Previous week : 
Salable ... 738 2,731 419 714 
Total (incl. 
directs) .5,990 8,721 20,446 24,496 
*Including hogs at Sist street. 


PACIFIC COAST LIVESTOCK 


* Receipts at leading Pacific Coast 
markets, week ending June 16: 

Cattle Calves Hogs Sheep 

Los Angeles. .9,400 1,700 1,650 125 

No. Portland.2,950 600 1,160 2,060 

San Francisco.2 2 045 440 1,825 15, 375 
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PACKERS’ ban Sar eel sia LIVESTOCK PRICES AT TEN CANADIAN MARKETS 
aives ogs ee] 
PURCHASES Armour... 247 81 289 ...| -Average prices per ewt. paid for specified grades of steers, 
Cudahy ... 675 5:. 238 ---| calves, hogs and lambs at ten leading markets in Canada 
Puohaes i ems te pees =e. } ay Sh during the week ended June 11 were reported to THE Na- 
principal centers for the week ending Acme ..... . . rm 
poet, , a | ON 5 pdb #98 wes gee TIONAL PROVISIONER by the Canadian Department of Agricul 
) to a : Clougherty. odin ° 
; curcaeo Coast ..... 395 “36 102 |..| ture as follows: ? 
) Harman .. 259 een one nye Goop VEAL 
) ‘ Armour. 5,139 hogs; Swift, 1,565 Luer ...... 380 ese 391 4% STEERS CALVES HOGSs* LAMBS 
q ogs; Wilson, 3,016 hogs; Agar. 7,983 Union . a. wae? eng ~"ows : Gr. Bi Good 
, hogs; Shippers, 4,518 hogs; Others, United .... 266 7 88 STOCK Up to Good and r Handy weights 
) 16,582 hogs. Others .... 3,504 742 318 YARDS 1000 Ib a. renee a rte 
) Total: 18,570 cattle; 2,463 calves; ee) ees ene eee TEED, ck s'k'c an dectren $21.88 - . 
38,808 hogs: 1,433 sheep. Total ... 7,682 1,120 2,011 trae eee 21.85 25.45. 34.60 -00 
. NSAS CITY DENVER Winnipeg .......--++- 20.94 25.33 4 fw 4 
4 KA Cattle Calves Hogs Sheep | C8l8ary .------+++-++s 21.36 ww 30.85 23.06 
‘ Cattle Calves Hogs Sheep o re Edmonton .......++«+> 21.05 21. 30.85 } 
1 A 2.451 559 2.728 958 Armour ... 1,386 124 3,085 1,587| pr Albert .........-- 21.00 21.00 . vee 
PONE -. 0 eee See See _ Swift ..... 1,256 7 1,644 459 | Moose Jaw .........-+ 20.40 22.00 30.85 21.25 
: Cudahy ... 1,822 283 824 567 Cudahy... 1,361 87 2,166 407| Saskatoon ......... 20.00 25.50 30.85 23.00 
wae tee - Se tee See Ween... Oe oss = « ee, - elyypebarayge: 19.70 21.60 31.85 ee 
Sentral : +4 455 1,604 2,044 Others .... 2,010 266 1,685 605] Vancouver .......+.--- aa se 31.65 sane 
; Others .... 3,474 120 6,229 2,029 Total ... 7,561 552 8,580 3,058| ‘*Dominion government premiums not included. 
: Total ...11,974 2,052 12,686 8,432 ST. PAUL 
Cattle Calves Hogs Sheep | 
: 3 para Armour ... 5,074 1,880 7,421 1,071 | 
1 Cattle & ‘ Bartusch .. 795 ee ows eee 
Calves Hogs Sheep (Gudahy ... 1,088 1,287 ... 417 
Armour ..... 5,891 8,391 861 Rifkin .... 22 oes ee cee — 
° Cudahy ..... 4,080 4,572 455 Superior .. 1,124 os ose eas 9 
Swift ....... 4,313 5,131 26 «Swift ..... 4,654 2,615 12,954 195 
8 Wilson ...... 2,841 3,289 255 Others .... 2,002 2,105 5,114 ...} 
: Eagle ....... 27 ; aan - —— ———. | 
4 aeeaser Omaha on Total ...14,754 7,387 25,489 1,683) 
otman .. FORT WORTH | 
. : 8 
Rothechild ... 468 Getie Calves tage Ghee ORIGINAL PHILADELPHIA SCRAPPLE 
Kingan . 1,159 Armour... 980 1,468 7.626 | 
5 Merchants ... 41 2 Swift ..... 1,907 970 4,147 ESSEN 
1 Others : ; 8,161 ous Blue : ; HAMS ° BACON ° LARD ° DELICAT 
8 - - - - - Bonnet . 723 22 130 1 
5 Total ......19,244 29,544 1,507 City ...... 575 14 126 . 
E. ST. LOVIS Rosenthal. 329 “nes Mi : PACKERS PORK BEEF 
a Cattle Calves Hogs Sheep Total _ 4514 2.492 3.119 11,774 ~ > \ oa e 
Armour ... 2,024 1,325 8,467 1,857 = \ 
6 Swift ..... 3,046 3129 8.425 2'0as seees ne a yonemenee J Be ~~ 4 
1 ‘ Hunter ... 635 |... 8,385 92 Week pe Ss N° 
Heil . 1.842 ended Prev. week, + AS e e 
Krey tes 3° 438 June 18 week* 1948f a a acai INC TED 
Laclede eels ee 1,095 Cattle ...... 135,054 149,361 133,828 x Vin} ‘CORPORA 
Sieloff .... eae at 936 “ REGED ..cccons 236,638 261,649 220, . Y 
Others .... 3,860 615 5,104 1,462 Sheep "48.805 72,159 125,927 A 4142-60 Germantown Ave. 
: Shippers .. 3,214 8 14,565 206 *Revised. See Oklahoma City. PHILADELPHIA 40, PENNA. 
% Total ...12,779 5,697 52,257 5,745 ete | ae ee SS ee 
k ST. JOSEPH piglet 
2 Cattle Calves Hogs Sheep 
0 Swift ..... 3,108 613 8,006 4,650 
: | Rete HRM Sag “gg CORN BELT DIRECT | | THE FOWLER CASING CO. LTD. 
Others .... 2,916 77 4,122 6568 TRADING 
Total ... 8,008 1,155 20,343 6.043 Den Mel a - For 30 Years the Largest Independent Distributors of 
Does not include 131 cattle, 2,555 OR SOREN Fy CURE Sen QUALITY AMERICAN HOG CASINGS 
hogs and 310 sheep bought direct. Prices at the ten concentra- . Britain 
S Phas ranay tion yards and 11 packing in Great 
atte Calves Hogs Sheep plants in Iowa, Minnesota: 8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
Cudahy ... 3,551 25 6,173. 354 (Cables: Eftseace, London) 
Armour ... 3,216 54 «(6,069 171 Hogs, good to choice: 
Swift ..... 2.706 28 2,595 62 100-100 BD. .... 6.00005 $17.75@19.75 
ke Others .... 248 ... Sper 180-240 Ib. ....... .. 19.75@20.25 
: Shippers ..12,008 211 10,149 2,423 240-300 Ib. .........-+ 17.75@20.25 
cmucient> dpissephn- celine » cigaaiil 300-360 Ib. ........... 16.75@19.25 eo 
Total ...21,729 318 24,987 3,010 Sows: 
WICHITA OF0-B00 Th. .......2.0- $16.75@17.50 
Cattle Calves Hage Sheep GD-SEO BD. oon covecres 12.00@15.50 
— a oe ae ae Receipts of hogs at Corn SINCE 1876 
heim ... 314 Belt markets were: paesiaeiae eS 
. unn- ete |: ‘oe Gai THE H. H. MEYER PACKING CO. e CINCINNATI, O. 
stertag = oes . 4 week last wk 
tyre ! Sa 51 
Sunflower . 13 or 66 estimated actual 
Pioneer... ... to — Sop 30,000 26,500 H ° B ° + A 
Ger gg fete Bas| | HAM + BACON » LARD + SAUSAGE 
Others .... 865 iva 4 SUMO BD... 2 ccccesvse r 45, 
Pra 4 eustune __- _ June 21............42,000 32,000 
Total ... 3,199 504 3,801 3,318 Jume 22............ 30,000 26,000 
OKLAHOMA CITY , > ee 30,000 24,000 
Cattle Calves Hogs Sheep HUNTER PACKING COMPARY 
Armour ... 1,087 3 ,213 PT 
e- Wilson vos Se 372 L102 564 LIVESTOCK RECEIPTS 
thers . 145 éee 580 ° . y - c ‘ 
id sociidht Sidoan <mintes, hippos Receipts of hogs were: EA ST. LOUIS, ILLIN 
ot Total* .. 2,368 697 2,895 982 
Does not include 311 cattle, 949 AT 20 MARKETS, Week Ended: 
ema = hogs and 1,471 sheep Cattle Hogs Sheep 
ep oug rect. June 18.....219,000 370,000 140,000 
90 *Revised totals for week ending June June 11... ..251,000 ,000 170,000 e WILLIAM G. JOYCE, Boston, Mass. 
th 689 calves, 3,751 hogs pee ro band ee oe8 ess 
54 and 1,219 sheep. . eee | f Philadelphia, 
a CINCINNATI 1946 226220: 199,000 174,000 377,000 e F. C. ROGERS CO., Fe. 
Cattle Calves Hogs Sheep HOGS AT 11 MARKETS, Wk. Ended © A. L. THOMAS, Washington, D. C. 
96 Gall’s aa = aA ee: Dee os cacdadinereataas coud 291,000 
 _g SE See oy. ae SEE 2 06 > cvwsebdcdecneeeria 308,000 
BOOT xcs os she 786 be DOOD anc bs cdcvsedessccescboced 342,000 
eo ad ~ che SE. ncnudedadde sebcedviobaied 292, 
nee. 179 190 hon 45 WEED bb pvc codeaddesisecibsden oe 188,000 
National .. 448 3 ood oes 
KK Others .... 2,050 1,253 11,387 1,353 AT 7 MARKETS, Week Ended: 
i cpm. ehapaiaes .daetintiiy “eaniines Cattle Hogs Sheep 
Total ... 2,677 1,446 12,123 1,730 June 18.....148,000 247,000 55,000 
ep Does not include 683 cattle, 406 hogs June 11..... 176,000 252,000 ,000 F : 
25 and 171 sheep bought direct. Market Pa 000 295,000 123,000 YKED AND 
80 shipments for the week were 121 Sa 207,000 248,000 177,000 
-~4 calves, 764 hogs and 1,141 sheep. SEED * sb cncdy 35,000 117,000 184,000 
19 The National Provisioner—June 26, 1949 





































4 
(Receipts reported by the U. S. D. A., Production & Marketing Administration) The report of inspected slaughter of livestock at 32 centers 
WESTERN DRESSED MEATS BEEF CURED: for the week ended June 18, as given by the USDA: 
, ° Shee, 
ate, ekg aalagee ton, 15388 wos pone Spaces eon er NORTH ATLANTIC Cattle Calves Hess & Lambe 
Week panne Al gp careny tl Same week year ago....... 14,020 New York, Newark, Jersey City..... 6,997 12,311 33,550 33,529 
Same week year ago....... 19" ney PORK CURED AND SMOKED: " te poe or maga oseceecers 5,232 1,720 27,018 2,099 
a NORTH CEN AL 
cow: Week ending June 18, 1949.1,125,728 Cincinnati, Cleveland, Indianapolis. . 
Week ending June 18, 1949. ‘1,310 Week previous ... 668, Chicago, Elburn 
Week previous ........... 1,165 Same week year ago. ° “ eb 373,154 St. Paul-Wise. 
Same week year ago....... 3,192 LARD AND PORK FATS:+ a — Area? 
SE ED bcc cccdeessecocvescsas we y 
BULL: Week ending June 18, 1949. 253,047) Omaha 0 942 
Week ending June 18, 1949. 871 Week previous ........... 144,829 ND ftecielng aiwdeaiociene:, ; 3.868 
Week previous ........... 1,013 Same week year ago....... 210,002; Jowa and So. Minn.*............... 6.070 
Same week year ago....... 366 |OOURMMARTS oo. occ cecsse 2.300 aoa 
VEAL: LOCAL SLAUGHTER | SOUTH CENTRAL WEST*....... 6.817 31.331 
Week ending June 18, 1949. 16,570 aR te | ROCKY MOUNTAIN® ............ 425 4,341 
Week previous ........... 1t,0g7 STEERS: ON LEEPER LE 4,188 4.902 
Same week year ago....... 12,028 Week ending June 18, 1949. GT RN GORE. Soin dc. ss eceescaocccess. 696 161.577 
LAMB: Week SNE anaes dbcces 6,720 i Mi. odo deetagesdédeees 1 516 181, 120 
Ww . cuttiad Jane 18, 100 =i 645 Same week year ago....... 4,559 | Total same period 1948.............. 2 102,520 724,565 275,162 
Week pants <fhe 4 ' go'792 «8609COWS —— ~~ hay Paul, Newport, Minn., and Madison, Milwaukee, 
5 apne otal deal 0 0128 wee - Green Bay, Wis. neludes St. Louis National Stockyards, E. St. Louis, IIL, 
Same week year ago....... 40,018 bbe antag sone 18, 1949. “an and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
MUTTON: Same fl be oar ane....... "404 | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Lowa, and Albert Lea, 
Week ending June 18, 1949 3.289 ‘ y sian da Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Week previous . : 1527 BULLS: ene and rig — ——— Moultrie, Thomasville, Tifton, Ga. *In- 
se neeeensee ae ™ A a cludes So. St. Joseph, Mo., chita. Kansas, Oklahoma City, Okla., Ft. Worth, 
Same week year ago....... 5,586 bear pes gay 18, 1949. os Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes Los 
HOG AND PIG: Same Bann year ago. Aap ee 700 Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
Week ending June 18, 1949. 9,573 “ " NOTE: Packing plants included in above tabulations slaughtered approxi- 
Week previous ........... 19,692 CALVES: mately the following percentages of total slaughter under Federal Meat Inspee- 
Same week year ago....... 9,213 Week ending June 18, 1949. 12,311 | tion during May 1949—cattle, 75.0; calves, 64.8; hogs, 72.8; sheep and lambs, 
c > Week previous ........... 13,548 | 84.4. 
PORK CUTS: Same week year ago...... 11,835 


Week ending June 18, 1949.2,127,502 

Week previous ........... 1,445,074 

Same week year ago.......2,299,575 
BEEF CUTS: 

Week ending June 18, 1949. 84,842 Sa 

Week previous ........... 147,878 SHEEP: 

Same week year ago....... 315,457 
VEAL AND CALF: 

Week ending June 18, 1949. = 15,145 

Week previous ........... 23,185 

Same week year ago....... 2,217 


HOGS: 


Country 


6 lambs 


Week ending June 18, 1949. 
Week previous 
Same week year ago....... 


Week ending June 18, 1949. 
Week previous ........... 
Same week year ago....... 


dressed 
York totaled 4,046 veal, 48 hogs and 





33,550 
37,581 
31,946 


33,528 
34,017 
33,372 
product at New 


addition to that shown 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, with comparative figures for the previous 
week and the same week a year earlier, 


Moultrie, Thomasville, and 


were as follows: 


LAMB AND MUTTON: above. Previous week: 5,407 veal, 87 Cattle Calves Hogs 
Week ending June 18, 1949. 1,506 hogs and 54 lambs. Same week 1948: | Week ended June 17...........0.00ee0cceeees 1,809 2n4 5,260 
Week previous ........... 6,097 4,526 veal, 9 hogs and 92 lambs. Week previous ..... |S OEE TR ° 0 1,579 220 3.736 
Same week year ago....... 2,135 tIncomplete. (i Mi chessteocacdeencce ce ceueevictl 3,214 1,208 5,540 





CLASSIFIED ADVERT 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SUPERINTENDENT: Experienced all phases pack- 
inghouse operations, including modern methods ham 
and bacon curing. Expert sausage maker with 
proven record. Fully qualified cost and quality con- 
trol operator. Can also handle sales and distribution 
or full plant operation and management. Free to 
travel. arenes and details in first interview. 
Prefer southwe: or Mexico. W-163, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. 


CURING MAN 
Experienced curing man with knowledge of smok- 
ing and bacon slicing wanted by southern packer. 
= at full details of your experience and back- 
und in first letter. W-137, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, 


SALES MANAGER: Small progressive packer re- 
quires the services of an aggressive man capable 
of taking complete charge of sales department. 
This position offers excellent opportunity for man 
who can produce results. W-1538, THE NATIONAL 


en 407 8S. Dearborn S8t., Chicago 5, 





te Wanted experienced provision broker for 





EXPORT REPRESENTATIVE: Seeking permanent 
connection. Experienced in this field, lucrative con- 
tacts in 12 countries, speak 6 languages fluently. 
ase desirable to meat industry, a ageresstrs. mar- 
ried, of good habits, presently employed. Satisfac- 
tory recommendations available. W-148, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, DL 


RENDERING SUPERVISOR 
Can handle either packinghouse or dead stock units, 
roduction and, or, sales, Would also consider single 
rge plant. W-164, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Il. 
OPERATING EXECUTIVE: With well-rounded en- 
gineering and plant supervision experience, seeks 
opportunity in small profitable meat packing or food 
processing plant. Prefers top job. Reasonable aie 
and bonus. Can handle all functions. For ils 
write W-165, THE NATIONAL PROVISIONER. "407 
8. Dearborn 'st., Chicago 5, Ill. 
MANAGER or SUPERINTENDENT: Seeking per- 
manent connection. 28 years’ experience in all de- 
partments, Aggressive, results successful with labor 
problems. Excellent references. W-166, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Il. 
SUPERVISOR: Smoked meat, sliced bacon and 
euring cellar foreman. 22 years’ experience. Able 
i pane help successfully. Experienced in proc- 
ng dried beef. W-161, THE NATIONAL PRO- 

VISIONEN 11 Bast 44th St., New York 17, N. Y. 
SAUSAGE MAKER: Desires position with medium 
or small plant. Experienced in curing and smoking 
meats. W-167, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 


HELP WANTED 


NIGHT SHIPPING superintendent wanted for 
small independent packer located in Ohio. Must be 
familiar with both beef and pork and prepared to 
take complete charge of plant. W-156, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
eago 5, Ill, 
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trader for large Chicago broker. Re- 
plies held in strictest confidence. Must include 
background, experience and salary requirements in 
reply. W-139, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 


HOG BUYER: A large eastern packer has an open- 
ing for a man with experience. Good opportunity for 
a thoroughly reliable man. Give full particulars, in- 
cluding past experience, age and names of former 
employers. Permanent position. W-151, THE NA- 
TIONAL over ISIONER, 11 East 44th St., New 
York 17, N. Y. 


—— SALESMAN WANTED 
With wide experience selling all kinds of hides to 
tanners. Exceptionally fine opportunity. State age, 
experience, all details possible, salary wanted. Old 
established company. W-154, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


SUPERINTENDENT: Preferably around 35 years 
of age, thoroughly familiar and experienced in all 
phases of packing house operations, for medium 
sized plant in the south. W-158, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
SAUSAGE MAKER: For medium sized modern plant 
located in Houston, Texas. Must be capable of tak- 
ing complete charge. Give age, experience and refer- 
ences. W-159, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 

WANTED: EXPERIENCED KOSHER MEAT 
SALESMAN, Metropolitan New York area. W-172, 
THE NATIONAL PROY ISIONER, 11 East 44th St., 

New York 17, N. Y. 


SALES MANAGER: Wanted for nationally known 
dog food company. Distribution all over the United 
States. State age, sales experience, ideas economi- 
cally as well as for securing new accounts. We 
manufacture top grade dog food. Answers confiden- 
tial. W-169, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 


WANTED: Experienced practical man for public 
truck operations primarily handling sausage, smoked 
meats, provisions, sizeable operations. Good oppor- 
tunity. Not presently operating, but starting soon 

Central Texas location.. W-168, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





























RENDERING PLANT wants at once an experi- 
enced man qualified to manage complete plant and 
territory in Illinois handling shop materials and 
animals. Give complete information at once by 
wire letter. W-155, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





SALES ROUTE FOREMAN: Experienced in selling 
quality meat products and supervising salesmen in 
New Jersey. Replies confidential. Give particulars 
about yourself and your experience. W-138, THE 
NATIONAL PROVISIONER, 11 East 44th 8t., 
New York 17, N. Y. 





SAUSAGE MAKER: Must be first class man ca- 
pable of producing full line high quality products. 
Able to work up formulas, figure costs and handle 
help. Top salary to right man. W-152, THE NA- 
pinay ag PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. 





WANTED: Progressive sales representative or job- 
ber now calling on meat trade, to sell fast grow- 
ing, competitive dry sausage line of exceptional 
quality. Satisfactory commission arrangement. W- 
157, HE NATIONAL PROVISIONER, 407 8S. 
Chicago 5, Il. 


PLANTS FOR SALE 


PLANT FOR SALE 
Modern meat packing plant with mod- 
ern equipment. Designed for federal 
inspection. Equipped for slaughtering 


Dearborn St., 








“hogs, cattle and all processing. Plant 


located in Huntsville, Alabama and af- 
fords wide market. Cash or terms. 
Inspection invited. 
RECONSTRUCTION FINANCE CORP. 
2300 Comer Building, 
Birmingham, Alabama Phone 4-5711 
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—CLASSIFIED ADVERTISING— 





Unless Specifically Instructed Otherwise: All Classified Advertisements Will Be inserted Over a Blind Box Number 


pee pte a en ene 





each. “Position wanted,” special rat: 
20 words $3.00, additional words 1 5¢ each. Covet address y tenenn we pa 


Se per line. 


oSeammmen oS wards Heodlines 7 5c extra. 
Displayed, 


$8.25 per inch. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





We are 


LOOKING FOR 
EQUIPMENT 
MACHINERY 


Convert idle or unused equipment and 
machinery into ready cash. We will be 
glad to quote you on one unit or a 
whole plant. 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ili. 
CHesapeake 3-5300 
Single items or complete plants bought and sold. 





MEAT PACKERS—ATTENTION 
2—Anco #261 Grease Pumps, M. D. 
1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 
1—Enterprise #166 Meat Grinder, belt driven. 
1—Steel 2000 gallon jacketed, agitated, Kettle. 
12—Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 
30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100 


gallon. 
Used and ee aaa Expellers, #1, 


RB, Duo 
and Supe 
1—Cleveland Sieat Grinder, type 7E-B, 15 HP 
Moto 


—Anco "3’x6" and 1—Anco 4’x Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Company, ine. 
14-19 Park Row New York 7, 
Phone—BArclay 7-0600 


ANDERSON EXPELLERS 
All models, Rebuilt, guaranteed. or AS IS. Pittock 
and Asaociates. Moylan. Pennsylvania. 


FOR SALE: Two Anderson RB Expellers by Cali- 
fornia Extraction Co. of Norwalk, California, P.O. 
Box 187, Phone 62037. 


PLANTS FOR SALE 


NEW PACKING PLANT 
$20,000 Down, Balance Financed 


Plant with more than 5600 sq. ft. floor space, built 
and equipped within last 18 months. Plenty of land 
Lovated in heart of hog-cattle feed- 
within 20 














for expansion. 
ing area just outside Columbus, Ohio, 
miles of 600,000 population. 


Fully equipped modern sausage department with 
50,000 pounds weekly capacity. Latest mechanized 
equipment including overhead tracks throughout the 
one-floor plant, new Carrier automatic smoke house 
and cooling room and Carrier coolers in chill room, 
age and cure room, freezer room, sales cooler, etc. 


Complete new equipment includes automatic oil-fired 
boiler; Boss scalding tub, dehairer, gambrelling 
unit, mixer, cutter, sausage stuffer, grinder; Toledo 
dial scales, U. 8S. slicing machine and other modern 
equipment. 


Chill room 21x19; cure and age room 25x19; freezer 
room 8x19; smoke house room 16x10; 
20x20; efficient layout of killing room, processing 
room, boiler room and offices. Exterior and interior 
walls concrete block. 


sales cooler 


Available for negotiated sale; financing can be ar- 
ranged for purchaser with $20,000 down payment. 
Box FS-177, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Il. 











Packing Plant for Sale 


Complete packing plant, built and equipped with 
all new and modern machinery less than two years 
ago. In operation less than one year. Approx. 5000 
square feet of floor space. Also livestock sheds with 
ample capacity, scales, feed rooms, and office build- 
ing, adjoining. 

Latest mechanized equipment in this one-floor plant 
including overhead tracks throughout, automatic 
oil-fired boiler, large cooler rooms, two cooking and 
smoking rooms, complete modern sausage making 
equipment, tankage equipment, hog scalding vat, 
debairing machine and other modern equipment. 
Available for negotiated sale by Trustee, subject to 
Court approval. Write or phone Thomas E. Perry, 
Columbus Junction, lowa. Phone 121. 





Packing Business for Sale 
$30,000.00 will buy the assets of an established con- 
cern consisting of merchandise inventory, delivery 
and office equipment and supplies. Now doing good 
business in excellent location. Hold 5 year lease of 
new and modern plant and equipment with facilities 
for all operations together with 700 lockers. 
Purchaser has option to buy plant and equipment 
within lease period. Large slaughter room, sausage, 
chill & pickle rooms, freezers and coolers. No lia- 
bilities. Presently wholesaling to over 300 stores. 

FS-174, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 





Sausage Factory with Canning 1 Plant 
For Sale or Lease 


A modern plant operating under government inspec- 
tion with capacity 75,000 pounds of sausage prod- 
ucts per week. Located in Kansas City, Missouri. An 
excellent opportunity. Write FS-175, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8t., Chi- 
cago 5, Ill. 


BUSINESS OPPORTUNITIES 


FOR RENT: New building, 14,000 ft. coolers, deep 
freeze rooms, air-conditioned offices, government 
inspection available, rental $1 sq. ft. Mitchell C. 
Mack, 1612 8S. Michigan Ave., Chicago 16, Ill. 











Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


PRODU \CTION onl ‘EFFIC IENCY 


If you are not satisfied with results of slaughtering 


and allied operations, processing, manufacturing, 


ete., in your establishment, and have problems to 
solve, we would be happy to analyze and improve 
any such conditions upon your request. We guaran- 
tee satisfaction at nominal cost to you, 
W-176, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Il, 


HOG > » CATTLE * ‘SHEEP. 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 
Sami S. SVENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, fil. 
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Write for Our Weekly Bulletins. 
Sausage & Smokehouse 


9583—PATTY MACHINE: Hollymatic, 


with 4 different size plates.......... 450.00 
9585——-BURGER MASTER: Model 220, s. 
steel, 15Z¢ cap. per charge, hand oper. 125.00 
9506— vce UM MIXER: Buffalo 24-A, 
10002 0. 10 HP, excel. cond.,.... 1100.00 
Ss R: Boss 235, 10002 cap., tilt- 
ing hopper, 10 HP, gear driven. . 600.00 
.7990-—MIXER: Anco 7502 cap., 7% HP, 
new hopper shell, silent chain drive, 500,00 


2504—MIXER: Vacuum, Buffalo = no 
SE a dns oxbubee sc hae Bids requested 

9584 G RINDER: Toledo Ser. #4300. % HP 

motor, bow! and feeding hopper are 


A, Saar es 220.00 
9565-—-GRINDER: Buffalo 66-B...... Bids ‘peeetes 
9498-—GRINDER: 66-B Buffalo, 600s to 

10002 cap., Sil. chain drive, 25 HP. 475.00 
9423—-FLAK ICER: York, model DER 10, 

self contained, complete, SPECIAL.. 900.00 
9503-—STUFFER UNIT: Boss 4002 Stuffer, 

1 HP Air Compressor and Tank, 

NEW Boss 12 Meat Disvenser...... 750.00 
9541 — Randall 5002, 2 valves, 

RR ry rs orien >. 625.00 
o47—TY LINKER: Automatic, used 

ROE 0 00 = 4.40 0304 caube ne chee 1595.00 
9588-—SILENT CUTTER: #00. A Boss, 


A-l 
GEE. doconseicrerevtelrnere Bids requested 


Rendering & Miscellaneous 
9501—HYDRAULIC PRESS: Thomas Al- 
no ong 150 ton, 4 post, steam driven 

ins . $1150.00 

‘Anco, NEW 


9140 HYDRAU LIC PRESS: ° 
original crate, 150 ton..... . 2300.00 
9502—-PRESSURE COOKER ‘Jordan, 4x7, 
S02 jacket pressure, 402 internal 
pressure, used & months.... .. 2200.00 
9577—COOKER: Boss CD, 8x6, 15002 cap., 
5 HP motor......... .. Best offer 
9507-——-LARD ROLL: Boss, 3x4, brine, with 


pump, picker trough and motor 400.00 
9537—HASHER WASHER: Anco, 7% HP 

motor, cylinder 26’'x10’... 1675.00 
7974—TRIPE WASHER: Dupps +2. gear 

head motor & drive, completely re- 

conditioned & guar., regalvanized... 575.00 
9509—KETTLE: 150 gal. s. steel clad, 

jacketed, 402 W.P. with cover,..... 250.00 


9581—KETTLE: 100 gal. Groen, s. steel 
jacketed, draw off valve, pop valve, 


mounted on pipe legs. 225.00 


9582—BOILER: Eclipse, 4 HP, gas fired, 

with controls, burner, hot water tank 

and stack . se née ‘ 225.00 
9587—HAM BOILERS: (50) cast alum., 

S82 to 122. square, each A 4.00 


9550—H0G DEHAIRER & HOIST: Boss, 


200 hogs hourly, 15 HP, Boss Senior 





Jerkless 16’ Hoist, SPECIAL. -..» 700,00 
AMMONIA COMPRESSOR: Vilter, 
4x4, self contained, 7% HP motor 
and starter, flat belt drive 400.00 


9590 


BUNKER: 
no motor..........65 
0478—BLOWERS: (5) Gebhardt, 20°’x 
120”, guar. Ist class cond., 3 ‘ton 
units, $400.00 each; 2 ton.......... 215.00 
9507—CURING VATS: (25) 1400 gal., galv. 
hoops, excel. cond., each,........... 
189—DIP TANK: Advance, NEW, never 
used . EF ae Bids requested 
J (100) NEW, gal- 
vanized, 28” wide, 18” 
deep, with rubber tired roller bearing 
wheels, Neotread wvivel caster, 35’ 
high overall, each............0c0e05 
9569—LIVE STOCK VAN: NEW, ‘28’ long, 
7 high, vacnum brakes, slatted in- 
terior, sliding front doors, four vents, 
can be used as double decker 


Air Induction, ttle used, 
_— Jonmenes 


14.00 


D586 








79.65 


1975.00 


7970-—BAND SAW: 36” Jones Superior. 350.00 
966-—BAND SAWS: (4) NEW. Regal 
meget 3A, SPECIAL CLOSE OUT, 

each osivebnes . see. 350.00 
9200 RETORTS (2) Sprague Sells, 42x72, 
with instruments, controls & 6 crates, 

GUE 560004 060 g00eebe 300.00 


bp -y Wire or Write if interested in an 
above, or in any other equi 
ph Ky offerings of surplus and idle equipment are 


BARLIANT AND COMPANY 


AB come een -fe- 


7070 N. CLARK ST. + CHICAGO 26 UL, + SHeldrake 3-3313 


SPECIALISTS 




















Capper’s Farmer says that sometimes even experts can’t tell 
which is dairy meat and which is White Face beef. It cites tests 
in Texas in which Jersey, Hereford and Jersey-Hereford cross- 
bred steers were fed equivalent rations for 140 days. When sold, 
of course, the Fort Worth livestock buyers paid more for the 
Herefords and crossbreds than for the Jerseys. However, in an 
eating test in which 92 persons participated, the unidentified 
Hereford beef was preferred by only 48 of the group while 32 
“went for’ the Jersey beef and 12 couldn’t decide. In a later 
test in which 98 persons partook of unidentified Hereford and 
Jersey-Hereford crossbred beef, 28 votes were cast for the 
Hereford, 62 for the crossbred beef and eight were undecided. 


xk 


Another of these accidents that couldn’t happen but did: 
Melvin Calhoun, a New York state farmer, drowned recently 
when he was carried into a river grasping the horns of an en- 
raged bull. The farmer grabbed the bull by the horns in an 
attempt to drive it from a pasture and the animal then plunged 
into the river and swam for the other shore. Calhoun let go and 
disappeared in. the stream. 


xk * 


Has any packer seen or heard of an electrically heated rubber 
floor mat which might be used in boning or other coolers where 
work is done at fairly low temperatures? The mat should keep 
employe’s feet warm but should not be of such a size that it in- 
creases the cooler refrigeration load unduly. If you know of 
such a device, write to The National Provisioner. 


xk * 


Clemency R. Johnson, who was killed in a holdup attempt, 
died clutching a little bag of meat he thought was money, a 
coroner’s inquest was told. Jean Ibert, Los Angeles restaurant 
owner, testified that Johnson and three others surrounded his 
car and seized a paper sack they saw him bring from the 
restaurant at closing time. It contained meat for his cat. 
When Ibert fought back, the gun of one of the holdup men was 
discharged, killing Johnson. 


kkk 


Some rather odd laws concerning sale of meat still appear on 
state and local statute books. A North Dakota decree of 1890 
states that butchers must display the hides of the animals 
whose meat is being sold inside the shop. A Portland, Ore. 
law declares that people must not carry home meat or other food 
in baskets hung on a pole across the shoulders, and an old New 
York city law prohibits people from carrying meat bones into 
buildings. 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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GREASEPROOF 


No “wicking” on either side or on the edges. 


MOISTUREPROOF 


No curling, warping or moisture absorption. 


ODORLESS 


Even during extended storage periods. 


RETARDS RANCIDITY in greasy substances. 
Greasy products will not adhere to STA-FRESH 


Food Package Board. 


Now you can sell more bacon with packages that 
emphasize its crisp goodness. Send for samples 
of STA-FRESH Food Package Board to test its 


qualities. 















FOLDING CARTONS - PARAFFINED CARTONS - BAKERY (TH ERLAN } LIQUID-TIGHT CONTAINERS * FOOD TRAYS - PAPERWARE 


PACKAGES - LAMINATED CARTONS - EGG CARTONS PAPER CO. PAPER PLATES - PAPER PAILS - HANDI-HANDLE CUPS 
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for bulk liquid shippers 
GATX Tank Cars 


§ offer safe, economical transportation 


DESIGNED, BUILT 
OPERATED and 
MAINTAINED by 


GENERAL AMERICAN 


TRANSPORTATION CORPORATION 


135 South LaSalle Street Chicago 90, III. 
District Offices: Buffalo « Cleveland + Dallas « Houston 
Los Angeles « New Orleans « New York « Pittsburgh 
St. Louis « San Francisco « Seattle « Tulsa» Washington 


Export Dept., 10 E. 49th St., New York 17, New York 




















FISH OIL MOLASSES TUNG OIL 


